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Cob „ Pas rar, 
AND 1 


All PicxLEs that are fit to bi uſed. 


ADORNED | 


With Copper Plates, ering £ forth the Manner 


of placing Diſhes upon Tables; and the Neweft Faſhions 
of Mince-Pies. | 
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— . 


By HEN RT Ho WARD, 
Free Cook of London, and late Cock to his Grace the Duke of 
Ormoend,and ſince tothe Earl of $alubury, and Earl of Winchelſea, 


To which is added, 


The Beſt Receipts for making Cakes, Mackroons, 
Biskets, Ginger-Bread, French · Bread: As allo for Preſerving 
Conſerving, Candying and Drying Fruits, —— 
making — Syllabubs, and Marmalades of (everal; 


Likewiſe, Additions of Beautifying Waters, and ocher Tu- 
rioſities. 

As allo above Fifty new Receipts are added which renders the 
whole Work — 


\ ; R. Robinſon and A. Ward. - #70 


=» 
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The FIETH EDITION 


1G D ON 


Printed for J. Knapton, R. Knaplock, J. and 
B. Sprint, D. Midwinter, B. Lintot, 
A. Bette ſworth, W. and ]. Innys, J. Osborn, 


G ll. 


HIS ſmall Treatiſe having 
met with ſuch Reception 


2 
C — 


and Enconragement, that 

9 0 Four Impreſſ1ons of it have 
done of within the Space of 
a few Tears; I have made it my par- 
ticular Care and Study to find out ſuch 
other Receipts excellent in their Kznd, as 
may tend to the further Improvement of 
thoſe that are curious in the neceſſary 
and commendable Art of Cookery. An 
Art, which for the Variety of Subjefts 
it is concerned itt, the many various 
Shapes 


: 
| 
To the Reader. f 
Shapes it appears in, inſinuating itſel | 
to almoſt every one #f our Senſes at one 
and the ſame Time, adminiſiring De» | 
light with Profit, and for the Honour 
it has to be employed in the Service of 
Perſons of the firſt Rank and Quality, 
is little inferior to any other Art what- 
ſoever. | 
Beſides theſe, I have here added for 
the Sake of that better Part of Mankind, 
the Fair Sex, ſeveral choice Receipts 
for making Beautifying-Waters, Oyls, 
' Ointments, and Powders, to render the | 
Features of a Face more lively, its Com- 
plexion clear and beautiful; and ta 
cleanſe it from Morphews, Pimples, Sun- 
burn and Freckles : That they may be 
enabled to aſſiſt themſelves on all neceſ- 
. ſary Occaſions, without having Re- 
courſe to idle prating Goſſips, or other 
quack Pretenders; who with Mercurial 
Fucus's cheat them of their Beauty as 
well as Money. 
The Receipts you find added in this * 
Edition are ſingularly good in their re- | 
ſpective Kznds, extracted out of Choice 
Manuſcripigffftncral Ladies who were. | 
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To the Reader. 


particularly Excellent in Cookery and 


| Beautifying the Face. As for thoſe in 


the former Edition, I need not ſay much 
the Name of the Author, Mr. Howard, 
is a ſufficient Character for them, beſides 
the ſpeedy Vent of Four Inpre ſon. The 
Book is not ſiuff*d with à̃ Multitnge of 
inſignificant Receipts to make it bulky, 
that was beyond my Intent, which was 
not too appear great, but to pleaſe and 
profit ; and by theſe New Additions, to 
expreſs my grateful Reſpects for the 
kind Reception the former Impreſſions 
met with, have therefore taken care that 
the Receipts be rather good than many. 

Every particular eArt hath its pro- 
per Terms and certain Rules and Me- 
thods, which N diſuſe are eafily 
loſt and forgot. The Memory, like po- 
liſhed Steel, the more it is uſed, the 
brighter the Reflection, but neglefted, 


ruſts and dulls. This Manual there- 
fore will be a neceſſary Companion to 


ſeveral Perſons to refreſh their Memo - 
ries of thoſe Excellent Things which 
they ſhall at any time happen to for- 
get, as well as to preſent [uch Rari- 

A 3 — 


Reader with the valuable 


To the Reader. 
ties of Art to them, as they were ne- 
ver before acquainted with. An Ak 
phabetical Table methodically digeſted at 
one eaſie View, readily pref ents the 
ontents, and 
direfts them to the Pages. I hall add 
no more; but humbly ſubmit myſelf, 
and the Book to the Candid Judgment 
of the Judicious Artiſts. 


Note, The CONTENTS of 


the Additional Receipts, are at the lat- 
ter End of the BOOK. - 
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TABLE 


A; 


A Pre to pickle 
Artichoke Bottoms to keep 
Artichoke Bottoms to dry 
Apricocks to preſerve 

A Leach of Almonds to make 
Almond Sy llabub to make 
Ancbovies to keep 


Forc'd-meat Balls 
To Butter Crabs 
To Butter Shrimps 
Butter to turn for any Sauce 
To Boil Pike 
White Broth 
Beef- Alamode 
Beef to fry 
Beef to pet 
* 


Ibid. 


113 


1 Ibid 


162 


The TABLE. 


Beef to Collar 84 
Beef to ſtew x 176 
A Breaft of Veal to collar 132 
Black Caps . 67 
Bean Tarts c 75 
Barberries to pickle : 93, 133 


Bills of Fare 97, 98, 99, 100, 101, Io2, 

103, 104, 105, 106. 
Bukets to gs 109 
Biiket- drops to make 7 
eA Biſque of Fiſh I29 
eA Diſh of Wild Curds like Mani Butter, &c. 


139 

Beautiſying Water, oils, — * Pow- 

ders 180, to 189 

| Good Advice to Engliſh People, 8c. 190 
C. 

Cbeeſe- ca les to ſeaſon 24 

Cuſtards to ſeaſon Ibid. 

Crawfiſh to dreſs 26 

A Couple of Carp to boil 163 

A Couple of Carp to few Ibid. 


Carps to ſtew 
Crabs to butter 9 
Cod's-beads to dreſs (. 
Scotch Collops n 
Calf 's bead to dri 
Calf i bead to haſh | 

. Chickens to ſte u F 
Neck or Loin of Mutton in Cutlets 58. 
Seed cakes to make 108 
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The TABLE. 


A good ftiff Cake to make 107, 108 


Shrewsbury Cakes to make 107. 
To collar a Breaſt of Mutton 61 
To collar Beef 84, 160 
To collar 4 Breaſt of Veal * 'os 
A Pickle for it - Ibid. 
To collar Pig 86 
To collar Eels Ibid. 
To collar a Surloin, Flank, Bricket, Rand, er 
Fore- Rib of Beef 151 
To collar a Breaſt of Veal 132 
A freſh Cheeſe to make 138 
Toaſted Cheeſe to make 63 
Dutch Cbeeſe 65 
Cheeſe-loaves BY 73 
Cheeſe-cakes + | 77, 78 
For the Paſte Ibid. 
Limon- cakes to make 121 
Red Quince cakes to make Ibid. 
Clear or Tranſparent Quince· ca kes 122 
White © uince cakes Ibid. 
Curd cakes to make 124, 177. 
Ordinary Plumb-cakes to make 170 
A good Cake to make : 134. 
A Carraway-cake to male 135 
Winter Cheeſe-cakes with Puff. paſte Ibid. 
To make Cuſtards „ 
Rice Cuſt ard. 77 
Goosberry cuſtard 176 
Cucumbers to pickle 87, 95, 131 
Collyflowers to pickle 89 


Cu rrant - 


The TABLE. 


Currant- cream to male 125 
Goosberry-cream to make Ibid. 
Hedge hog Cream to make 172 
Sage cream to make | 126 
eA Conſerve for Tarts of any Fruit that will 
keep all the Year III 
Cherries to preſerve I13 
To conſerve any ſort of Flowers I16 
To conſerve Strawberries Ibid. 
To candy Ginger Ibid. 
To candy Cherries : I17 
To candy Elicampane-roots Ibid. 
To candy Barberries Ibid. 
To candy Grapes Ibid, 
To candy Eringo- roots. Ibid. 
Com fits to make 118 
Confections to perfume 124 
Cyder to order 141 
D. | 
To dreſs a Shoulder of «Mutton in Blood 57 
Dutch Cheeſe 65 
Dutch Wafers | 70 
To dry Plumbs, Grapes, &C. KEY 
"To diſh up a Diſh of Fruit with Flowers 124 
E. 
Eels to flew 


Eels to roaſt 
Eels to collar 
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The TABLE. 


Egg, a Frigaſee 
Elder-wine to make 


F. 


Force d. meat - ball⸗ 

Olive Hlorendine 

Steak Florendine 

Rice Florendins 

eAlmond Florendine 

A Florendine 

Fiſh when in Seaſon 

Fowls and Rabbets when in Seaſon 
Fiſh to dreſs 

A Frigaſee of Eggs 

Frigaſce of Rabbets or Chickens 
For the Forc'd-meat-balls 
Frigaſee White 

Frigaſee of Pigepns 

Frigaſee of Muſhrooms 

To Force a Leg of Mutton 

To Force a Leg of Lamb 
French Bread to make 

Scotch Flummery to make 
Fowls to Malleret 

Fowls to Pot : 
To Fry a Neck or Loin of Lamb. 
To Fry Beef 

Fritters to make 

Court Fritters 

Skirret Fritters 

French Beans to pickle 


F. uita 


The TABLE. 


Fruits to diſh up with Flowers 124 
A Biſque of Fiſh 129 
A White Frigaſee 158 
G. 
Geeſe Alamode 52 
Gra vy to keep, to make 59, 60 
Goosberry Tanſey 69 
Gra vy to make 156 
Goosberries to ſcald 172 
Goosberries to keep 94. 
Gootberries to preſerve 112 
Ginger-bread to make 110 
H. 
A Hogoo 29 
To haſh a Calf"s-bead 53 
To haſh 4 Leg of «Mutton Ibid. 
To haſh a Shoulder of Mutton 557 
Hare to roaſt 57 
Hare to pot 83 
Hedge-hog | 66 
Honey of Mulberries to make 121 
To make the Hair fair 180, 18r 
To make the Hair thick Ibid. 
To make the Hair grow Ibid. 
For the falling of the Hair Ibid, 
I. 
7 to make 108 
Jelly of Duinces, Currans or Goosberrie 121 
An Excellent Tunket to make 125 
L. 
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The TABLE. 


L. 
Liquor for Sturgeon 162 
Lobſters to roaſt >. 
Lobſters to pickle 32 
Leg of Lamb to force 47 
A Neck or Loin of Lamb fried 57 
Leg of Mutton like Weſtphalia: Ham 53, 165 
Cheeſe-loawes 73 
Limon-cakes to make 121 
Limon cream to make 138 
A Leach of Almonds to make 123 
M. 
To mallaret Trouts 164 
To mallaret Soals 32 
To mallaret Fowls FL 
A Monaſtick | | 40 
A Leg of Mutton to force | 46 
A Leg of Mutton to baſh 54 
A Shoulder of Mutton to haſh 55 
Mangoes and Bamboes to keep 162 
A Shoulder of Mutton to dreſi in Blood 57 
A my of Mutton to collar Gr 
A Neck of Mutton to flew ſ5 
A Neck or Loin of Mutton in Cutlets 58 
Muſhrooms to pickle 90, 91, 
Macaroons to make 109, 123 
Medlers to preſerve IIL 
Mulberries to preſerve 112 


e Marmalade 
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The TABLE. 


Marmalade of Oranges to make 
Marmalade of Grapes to make 
Marmalade the Italian Faſhion - 
Marmalade of Prunes, Raiſins, &c. 
Mouth-water to make. 

Minc d pyes to make with Neats-Tongues 
Minc'd pyes of Eggs - 

' Muſtard to make 


N. 


AN of Veal to ragou 
A Neck of Mutton to ſtew 


Neats Tongues to dry . 
, O. 
Orfters to flew A 
_ Opfter- loawes * 
Oyſters to pickle 32, 


Oyſters grill d in Shells 

Oyſters to fry 

The Olea 

To make Olives 

Oml:t of Egg 

Or. inge Tarts | 
Orange. and Limons Artif cial 
Orange-Butter 


P. 


Petty-paſties to make 
Almond- n 


tit. 
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The TABLE, 


A rare Pudding to bake or boil 
White Puddings 
Black-Puddings 

Italian- Pudding 
Pippin-Pudding 
Orange-Pudding 

Carrot Pudding 

Oat- meal-Pudding 

Rice-Pudding 

Marrow-Pudding 

Excellent Pudding . 
Good Puddings 
Calves- foot Pudding 

Pudding to boil Chickens or Pigeons with 
Cabbage- Pudding 2 
Qua kłing- Pudding 

Shaking- Pudding of Almonds 

Haſty- Pudding 
 Almond-Pudding in Guts 
Liver-Pudding 

Little Puddings 

A Duaking-Pudding 

An Orange-Pudding 

A Bran Pudding to make 
Carp-Pye 

Salmon-Pye 

Potatoe-Pye 
Artichoke-Pye 

Egg-Pye 

Lumber-Pye 

Stump-Pye 

Batalia- Pye 


The TABLE. 
Oyſter pye 


Dowlet Pye 
Calves-foot Pye 
Pancakes to make 
Chicken Pye 
Caudle for it 
Hare Pye 

Fiblet Pye 
A Lamb Pye to make 
Veniſon Paſty 

Sweet-bread Paſties 
Kidney Paſties 

Paſte Royal 

White Puff-paſte 
Puff-paſte 

Paſte to fry 

Paſte of Cherries to make 
Pike to boil 

Pike to rooſt 


To pickle Muſhrooms 
To pickle Aſparag us 


90, 91, 131, 173 


167 
16 
17 

149 


17 
Ibid. 
18 
19 
139, 140 
19 
72 
Ibid. 
25 
Ibid. 
Ibid. 


73 
I20 
20 
31 


Pickles 87, 88, 89, 90, 91, 92, 93, 94, 95 
To pickle Lobfters 32 
To pickle Oyſters 32, 175 
To pickle Tongues - oY 
To pickle Pigeons 65 
To pickle Aſhen Keys 133 
To fickle Limons or great Cucumbers 87 
| To pickle Walnuts 88 
To pickle French beans 89 
To pickle Colly flowers Ibid. 
Tu pickle Plumi-buds 90 


92 
To 
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The TABLE. 


To pickle Sampbire. 

To pickle Barberries 
Peaſe- ſoop 

Peaſe-pottage 
Plumb-pottage 

To make Pottage 

Pottage in Summer 
French Pottage 
Green-peaſe to keep 
Pigeons to ragen 
Pigeons to ſtew 
Pigeons to pickle 
Pigeons to pot 

Petty Potatoes 

Pippins to ſtew 

Pears to flew 
Pippin-Tanſey 
Pippin-Tarts 

P;ppins to 1 N 

A good Sack-poſſet 

eA French Barley Poſſet 
To pot Salmon 

To pot Tongues 

To pot Lob ſters 

To pot Beef like Veniſon 
To pot Pork 

To pot Fowls 

To pot Pigeons 

To pot Hare, or Rabhets 
Pig to collar 


Plumb-buds to pickle 
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The TABLE. 


Plumbs, Grapes, &c. to dry 
To preſerve Medlars 

To preſerve Mulberries 

To preſerve Goosberries 
To preſerve Cherries 

To preſerve Walnuts 

To preſerve Apricocks 

To preſerve green Pippins 
To preſerve Barberries 
To preſerve Pears 

To preſerve Black Cherries 
To preſerve Ering Roots 


118 


111 
112 


Ibid. 


Ibid. 


113 


Ibid. 


114 
Ibid. 


Ibid. 
115 


Ibid. 


A Perfume to perfume any ſort Confections 124 


Q. 


Duiddany of Plumbs, Apples, Quinces, or any 


_ other Plumbs 

Felly of Duince, &c. 

Red Duince-Cakes to make 
Clear or tranſparent Duince-Cokes 
White Quince - Calles to make 


R. 


To Roaſt Pike 

To Roaft an Eel 

To roaſt Lobſters 

To roaſt « Hare 

To Ragou a Breaſt of Deal 
To Ragou a Neck of Veal 


110 
121 
Ibid. 
122 


Idid. 


The TABLE. 


To Ragou Pigeons 


Sauce for Land-Fowl, 8c: 
| a 2 


2 


Beef- Royal. 
8. 

* to ſouce 165 

o Seaſon Turkey, Geeſe, or Capons 20 
To Seaſon Veal - 4 5 Ibid. 
To Seaſen Mince Pyes \ 21 
To Seaſon Cheeſe-Cakes 24 
To Seaſon Cuſtards Ibid. 
A good Sack-poſſet to make 127, 139 
Snow to make 175 
To Stew Pippins 65, 74 
To Stew Carps 27, 163 
To Stew Eels 27 
To Stew Oyſters 28 
To Stew a Neck of e Mutton 15 
To Stew Veal | 56 
Zo Stew Chickens Ibid; 
To Stew Pigeons | Ibid, 
Sauce for Fiſh 28 
Sauce for roaſt Veniſon 96 
Sauce for Wild Ducks 133 
Sauce for Turkeys or Capons 136 
Sauce fo Wild Fowl 137 
Sauce for Veniſon or Hare Ibid. 
Sauce for Green-Geeſe, or Young Ducks Ibid. 
Sauce for roaſt Pigeons, or Doves 146 


The TABLE. 


To make Sauce or Pickle to keep Veniſon in that Tos 


| is tainted 152 Tri 
| General Souſe. | 158 Py 
| Other Souſe for tainted Veniſon. 152, 153 Go 
| Soals to mallaret 32 Go 
| White Soop 33 4 
| Brown Soop 34 A 
Peaſe Soop 106 MM # 
Scotch Collops 4 NN 
Syder to Order 141, 142 Ne 
A Salamongundy 64 4 
Sweet-bread Paſties 72 14 
| Spinage Tarts 75 17. 
| Salmon to pot 78 o- 
| - Sauſage to male - 8th 7 
| Sauſages without Skins to make I44 
| Samphire to pickle 92 
| To ſouſe Pike 134 
| Souſe for Brawn 161 
g To ſouſe Salmon 165 VJ. 
| To make Sweet-meats of any eApples 111 Ye 
| eA Ihipt Syllabub to make 125 Ye 
| Almond Syllabub to make 12314 
Syrup of Barberries to make 126 &- 
To make Welſh Sturgeon 1561 A 
For the Small-pox or Meazels 179 # 
c 
T. El 
Turkey, Gooſe, or Pigeons to ſeaſon 181 70 
Tongues to pickle F2 


Tongues 


The TABLE. n 


. Tongues to pot 79 
Trouts to marronet 164 
Pippin Tanſey 68 
Goosberry-Tanſey 69 
Good Tanſey 69, 168 
Almond-Tanſey 70 
A Beef-Tanſey x 131 
A Tanſey without frying 136 
N eats Tongue to roaſt I4 
Neats-Tongue or Udder to roaft Ibid. 
A Tanſey to make the beſt Way 150 
A Tanſey for Lent 151 
Pippin-T arts 73 
Orange-1 arts b 74 
Tart de Moy 76 

V. 
Veal or Lamb to ſeaſon 20 
Veal eAlamode 47 
Veal to (tew 56 
A Breaſt of Veal to collar 85, 132 
eA Breaſt of Veal to ragou 48 
A Neck of Veal to ragou 49 
A Sauce for roaſt Veniſon 96 
Veniſon-paſty 19 
Elder-winegar to make 148 
Verjuice to make | Ibid. 
18 To roaſt Veniſon 159 
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The TABLE. 


W. 
bite Soop 33 
Walnuts to pickle 4.00 
Walnuts to preſerve I13 
Elder-Wine to make 128, 178 
Welſh Sturgeon to make 146 
White-pot to make I67 


Cowſlip or Gillyſlower-Wine to make 171 
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Additional Part. 


B E E F to fry another Way 193 
Goosberry-wine to make. Ibid. 
To make white Marmalade of Quinces very 
nice 194 
Limon Cream to make 195 
Marmalade of Pippins to make 196 
Syrup of Gillyflowers to make Ibid. 
To make red Marmalade of Quinces the beſß 


way SP 197 
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The IN D EX. 


A freſh Cheeſe to make 
Carraway-Cake to make 

To Collar Eel; | 
Cheeſe Cakes to make another way 
To make little Cakes | 
To make a Cake, another way 
Damſons or black-Plumhs to preſerve 
Pear-Plumbs to dry 

Telly of Pippins to make 
Sugar-Cakes to make 

Bisket to male 

To preſerve Pippins white 
Marmalade ff Apricocks to make 
Cherries to preſerve 

To make «Mead 

Mead to make, the beſt way 

Beef to collar the niceſt way 

To make Bizket, another way 

To make a Cake, another way 


For the Stone 

Another Receipt for the Stone 
A Water for Sore Eyes 

A Receipt for the Rickets 

To make a good Surfeit Water 
Lozenges for a Cold 

To 5710 Roſe water 

A Receipt to cure a Conſumption 


An approved Medicine againſt the Plague Ibid. 


A Diſh of Wild-curds like Almond- Butter lbid- 


Ibid. 


212 


For 


The IN D E X. 


For an Ague 213 
A Receipt of a Pomatum, which is to be 
made in March, wben «e Marſh-mallows firſt 


b 


appears 214 
eA Receipt for the Spleen | 215 
To make Spinage-Tarts 216 
Mince Pyes to make - Ibid. 
Fumbals to make 217 
Sett Cuſtards Ibid. 
eA Warden-Pye 218 
eA Potatoe Pye Ibid, 


To pot a Hare 219 
To make Weſtphalia- Ham, of a Leg of Pork 


| Ibid. W— 
T o make Forc d-meat Balls 220 
A Haſh of Cold Meat, another way Ibid, 
To Souſe Eels Ibid. 
To boil a Foll of Salmon 221 
To Pickle « Muſhrooms. Ibid. 
To make a Cream Cheeſe 222 
To make Harts born Felly 223 


A Chadern-Pye 224 
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ENGLAND 


Neweſt Way of 


COOKERY. 


of Puddings. 


1. Italian Pudding. 


AKE a Pint of Cream, a penny 
Ab, white Loaf, ten Eggs, a beaten Nut- 

meg; butter the Bottom of your 
Diſh, and round the Sides: Then cut twelve 
Pippins in round Slices, and lay in the Bot- 
tom; throw a little Orange-peel over them, 
and ſome fine Sugar; pour half Pint of 
Claret over them, and then the Pudding ; 
make Puff-paſte over it, and it will be 
baked in half an Hour; lay the Paſte caund 
the Sides of your Diſh. 3 


8 


2. Pip- 


2 England's Neweſt Way 


2. Pippin Pudding. 0! 
Take twelve Pippins, boil them tender, 
and ſcrape them clean from the Core, and v 
put in a Pint of Cream, ſeaſon'd wich N 
Orange flower, or Roſe- water and Sugar to * 
your Taſte; and pur good Puff, paſte in ad; 
your Diſh; bake it in a ſlack Oven, grate | 


Loaf-ſugar over, and ſend it. - 
3. Orange Pudding. 

Take two right Sevil Oranges; take off x 
little of the out- ſide Rind, and ſquecze out N 
the Juice and Seeds, lay them in Water three ar 
Days, ſhifting the Water every Day: Then z. 


ſer on a Pot of Water, make it boil, and 
put them in a Mortar, and beat them into B 
a Paſte ; then put in double their Weight 0 | 
double refined Sugar, eight Eggs, leave out 
half the Whites; then boil a Pint of Cream gi 
ſet it to be cold, and put them in with three * 
or ſour Spoonfuls of Sack; grate the Quan ( 

tity of a Half-penny Roll, and put in, wit 4 
half a pound of ſweet Butter melted, ſweet 
en it to your Taſte, and put it into a Diſh 
wich Puff-paſte round it, and it will require 
no more baking than a Cuſtard, 
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of melted Butter, beaten together, with eight 


Eggs ; leave out half the Whites, with two 
or three Spoonfuls of Sack, or Orange-flower 
Water, half a Pint of good thick Cream, a 
Nutmeg, grated Bread, and a little Salt: 
Make ic the Thickneſs of the Orange Pud- 


ding, and the ſame baking; ſweeten it to 


your Taſte with fine Sugar, make Putt-paſte, 
grate Sugar over it, and ſend it. 


5. Oat meal Pudding. 


Take a Pint of fine Oat- meal, boil it in 
New Milk and Cream, a little Cinnamon 
and Nutmeg, and beaten Mace, and when 
it is about the Thickneſs of a Haſty- pudding, 
take it off, and ſtir in half a pound of ſweet 
Butter, and eight Eggs (leave out half the 
Whites) very well beaten, and put in two 
or three Spoonfuls of Sack, and make Puff- 
paſte, and lay round your Diſh, and butter 
it very well, and bake ir, but not too much; 
ſend it. 


6. Rice Pudding. 

Take half a pound of Rice, boil it in New 
Milk till it is ſoft and tender; then ſet it by 
to be cold, and cover it cloſe; then grate 
one Nutmeg, one Penny-worth of Mace 
beaten, ten Eggs, leave out half the Whites, 
with two or three Spoonfuls of Sack, or 
Orange flower Water, a Pint of Cream; 
ſweeten it ro your Taſte with good fine 
83 ---. Sugar, 
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Sugar, melt a pound of freſh Butter, and mix 
l theſe together with the Rice, when cold; 
then ſhread a quarter of a pound of Mutton 
or Beef. ſuet, ſtrow it a top, and it will make 
it look with an Icen ; then make Putt paſte 
and lay in the bottom of your Diſh, and 
three quarters of a pound of Currans will do 
for this Quantity, plump your Currans be- 
fore you put them in; but it is genteeler 
without Currans; ſtrow Sugar over it, and 
ſend it to your Ladyſhip's Table for a Pud- 
ding that I like, | 


7. eMarrow Pudding. ; 
Take a Quart of Cream, and boil it with 


4 Blade of Mace, ſet it to be cold a little: 


Then beat ten Eggs, leaving out half the 
Whites, and put to your Cream; then cut 
a penny Loaf into Slices, and lay a Layer of 
Bread, and a Layer of Marrow with a few 
Raiſins of the Sun; and ſo do till you have 
laid out your penny Loaf, and three quarters 
of a pound of Marrow: Then ſweeten your 
Cream and Eggs, and put in two Spoonfuls 
of Orange flower-water : pour it over your 
Bread with a thin Puff-palte in the bottom, 
and round the ſides of your Diſh; ſend ir. 


8. Excellent Pudding. 


Take a Quart of Cream, boil it with two 
Manchets, and grate in one Nutmeg, fix 


Yolks and four Whites of Eggs well * 
| | wit 
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with your Bread and Cream at leaſt half 
an Hour together; then put into it a pound 
of a Beef-ſuet finely minced, half a pound 
of Sugar, a little Salt, bake it three quar- 
ters of an Hour in a quick Oven, the ſame 
way boiled without Suet as long, is as 
good, , 


9. Good Pudding. 


Take a penny white Loaf, pare off all the 
Cruſt, and ſlice it thin into a Diſh with a 
Quart of Cream, ſet it over a Chaftin-diſh 
of Coals, till the Bread be almoſt dry ; then 
put in a piece of ſweet Butter, and take it 
oft and let it ſtand to be cold; then take the 
Yolks of three Eggs, the White of one with 
a little Roſe-water, Sugar and Nutmeg ; 
ſtir them very well together; then put it in 
another Diſh, butter it, and when it comes 
out of the Oven, grate over it fine Sugar; 
ſend it. 


10. Good Pudding. 


Take grated Bread, as much Flour; then 
take four Eggs, two Whites, a good quan- 
tity of Sugar, wet it wich Cream to the 
Thickneſs of Pancake-batter ; then put in 
ſome Raiſins of the Sun, and butter your 
Diſh very well, and bake it half an Hour, 


ſtrow over it grated Sugar, and ſend it to 
the Table. 
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11. Good Pudding. 


Take a Quart of Cream, put to it a pound 
of Beef-ſuer cut ſmall, ſeaſon it with Nut- 
meg, Roſe-water and Sugar: Then grate 
two Manchets, and beat ſeven Eggs, put in 
half a pound of Currans; mingle all theſe 
well together, butter the Diſh, and bake it 
not too much; grate Sugar over it. 


12. Green Pudding. 


Take ſome boiled Mutton minced, with 
Beef-ſuec ſhreded, a little Thyme, Marjoram 
and Parſly, and a handful of Spinage ; then 
mix all theſe together with a little-grated 
Bread, and threeYolks of Eggs, ſome Cream, 
Sugar and Nutmeg, Currans, and a little 
Flour ; then rowl it up in a Sheep's Caul 
bake anMend it. 


13. Calves Foot Pudding. 


Boil two pair of Calves- feet very tender, 
and ſet them by to be cold; then cut the 
Meat off and mince it very ſmall; then ſlice 
"a penny Loaf and ſcald a Pint of Cream, 
ſhred ſix Ounces of Beef- ſuet very fine, with 
five Yolks and two Whites of Eggs well 
beaten, a good handful of Currans, Nut- 
meg, Sugar and Salt; then fold a Caul of 
a breaſt of Veal like a ſheer of Paper, leav- 
ing one end open, fill it with the Pudding, 
and a good quantity of Marrow, ſow it up 

in 
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-in a Cloth and boil it almoſt two Hours ; 


then take it up and lay it on Sippets with 
Verjuice, Butter and Sugar, ftick it with 
blanched Almonds, Orange and Citron- 
peel ; you may put in Sack inſtead of Ver- 
juice if you pleaſe. 


14. Puddings to boil Chickens or Pidgeons with. 


Take the Fleſh of a Rabbet, or the Wing 
of a Capon, for want of theſe a piece of 
Veal or Lamb with the Kidney-fat, or Mar- 
row-ſuer, or both, as much Meat as Suet; 
ſhred them as ſmall as you can with Parſley, 
Thyme, Savory, and Marjoram, ſeaſon it 
with Cloves, Mace, alittle Sale, and put to 
ic three Spoonfuls of grated Bread, mingle 
them with Cream and the Yolk of an Egg ; 
then pare the Fleſh with your Fingers from 
the Legs and Necks, and put in ſome of the 
Pudding, fill them not too full leaſt they 
ſhould break in boiling ; then boil them in 
Milk and Watet with a bunch of ſweet 
Herbs, and a blade of Mace, and a little Salt; 
then beat ſome Butter with the Juice of an 
Orange with the Butter; ſend it. 


15. A Cabbage Pudding. 


Take half a pound of Veal, ſhred it with 
two pound of Suet very ſmall, grate two 
Nutmegs with a pretty quantity of Pepper 
and Salt ; then take Cabbage half boiled as 
much as will lie on a Sawcer ; then take ſe- 
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ven Eggs beaten very well, and mingle up 
all together like a Pudding ; then put it in a 
Cloth, boil it well, and ſend it up. 


16. Qua ling Pudding. 


Take a Pint of very thick Cream, eight 
Volks of Eggs and two Whites, beat them 
very well with a little Roſe-water, mingle 
the Eggs with the Cream, then grate in 
ſome Nutmeg, ſweeten it to your Taſte, and 
flower a Bag very well, put it in and tye it 
faſt,” and ſo put it into a Pot of boiling Wa- 
ter, and keep it boiling continually ; and 
when it is boiled enough turn it out of the 
Bag, and make your Sauce of Sack, Butter 
and Sugar, and pour all over it with Orange, 
Limon, and Citron-peel ; cut them thin, 
with Almonds blanched and cut in little 
Pieces, and ſtuck upon it. 


17. Shaking Pudding of eAlmonds. 


Take a Pint of Cream, boil it with a blade 
of Mace, ſtrow it over with ſome beaten Al- 
monds, a little Orange- flower or Roſe-water ; 
then take four Eggs, leave out two Whites, 
ſtrain the Cream, Eggs and Almonds toge- 


ther; then take ſome Sugar and ſweeten it, 


and chicken it with grated Bread or Bisket ; 
then take a Cloth and rub it with Flour, and 
tye it up and dip it into Roſe-water ; then 
boil it, and when it is boiled eat it with But- 
ter, Sugar and White-wine, ſtick it with 
blanched Almonds ; ſend it. 18. Al- 
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18, eAlmond Pudding. 


Take a Quart of Cream, two Eggs, beat 
them and ſtrain them into the Cream, and 
grate in a Nutmeg and a penny-Loaf, fix 
ſpoonfuls of Flour, half a pound of Almonds 
beaten fine together, mix them and ſweeten 
it with good fine Sugar; then flower the Bag 
and boil it, and when it is boiled enough 
melt Butter with a little Orange-flower, or 
Roſe- water beaten thick with a little Sack, 
and pour it on the Pudding, and ſtick it 
with blanched Almonds; ſend it. 


19. Almond Pudding. 


Take two Loaves of white Bread grated 
very fine, put to it four Yolks of Eggs, and 
half a Pint of Cream, and a quarter of a 
pound of blanched Almonds beaten very fine 
in a Mortar, with two or three ſpoonfuls of 
Sack or Orange-flower- water, ſome Marrow 
and Beef-ſuer cut ſmall, a little Nutmeg, and 
ſweeten it to your Taſte ; then tye it up in 
a Pudding-Cloth and boil it; then ſend it. 


20. Haſty Pudding. 


Take a Pint of Milk and put to it a hand- 
ful of Raiſins of the Sun, as many Currans; 
then take a Manchet, grate ic, and put in a 
little Flour and Nutmeg, and let it boil a 
quarter of an Hour ; then put in a piece of 
Butter in the boiling, and diſh it with ow 
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of Butter laid up and down upon it, then 
ſend it to the Table. 


21. eAlmond Pudding in Guts. 


Take a pound of Almonds, beat them with 
Orange-flower-water to prevent their Oyl- 
ing ; then take twelve Eggs with half their 
Whites, a little Sale, four Nutmegs, beat 
them together with two pound of Beef-ſuet 
finely fhreded ; then take one pound and an 
Half of Sugar, and eight penny Loafs fine- 
ly grated and ſearced with half a Pint of 
Orange flower water, and a Pint of Cream: 


When you have mixed theſe together fill the | 


Guts, but not too full leſt they ſnould break. 


Dip the Guts in Roſe-water when you fill 


them, and Marrow is better than Suet if you 
have it, then boil them not too long. 


22. White Pudding. 


Beat half a pound of Almonds with Roſe- 
water very fine; then take as much Ox-pith 
out of the Skin, and beat with the Almonds ; 
then boil a Quart of Cream, and beat ſome 
of it with the Pith and Almonds a while; 
and put in two grated Nutmegs, and grate 
two Naple-biskets, and a Grain of Musk and 
two of Amber-greaſe, and grind it with the 
Sugar before you mix them with the things: 
put in ten Eggs, leave out four Whites, with 
the Marrow of three or jour bones cut prerty 
big, a pound of Sugar, ſome candied Citron 

cut 
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cut ſmall, and boil them enough ; ſet them 
by for uſe. 


23. White Puddings. 


Take a pound of Naple-bisket, cut it into 
pieces, and grate a penny Loaf; then boila 
Quart of Cream and put to the Bisket and 
Bread to ſwell them ; take a pound of blan- 
ched Almonds, beat them mall; then take 
two or three ſpoonfuls of Orange-flower or 
Roſe-water to keep them from Oyling : Put 
in eight Eggs, leave out four Whites, with 
ſome beaten Nutmeg; and Mace, the Marrow 
of eight Bones, half of it cut ſmall, and the 


other half in pretty pieces to put in as you 


fill them; then cut in ſome Citron and a 
little Amber-greaſe, a little Salt, fill them 
but not too full; give ſcope enough, ſweeten 
them with good fine Sugar, and Bullocks is 
beſt to fill them dipt in Roſe- water. 


24. Black Puddings. 


Take a Pint of Oat-meal, and put to it 
eight Pints of New Milk, ſteep it all Night, 
or boik it to the Thickneſs of Pudding; then 
put it to eight Pints of grated Bread and four 
Eggs, a little Salt, and a little Cloves and 
Mace, ſome Sage and Penny-royal, ſome 
ſweet Herbs, mix them together well: Then 
take a Pint and half of Blood, and ſtrain it 
into it, and if it be not ſoft enough put in 
ſome more Milk into it with half a pound 7 
Beef- 
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Beef-ſuet finely ſhredded : Cut one pound 
and an half of Lard into long Pieces; then 
fill them and give them one boil ; then take 
them up, and with a Pin prick them to give 
them vent; then put them in and boil them 
till they are full enough, and you may put in 
Cream inſtead of Milk if you pleaſe. 


25. Liver Pudding. 


Boil a Hog's Liver, dry it in an Oven af- 
ter Bread, dry it enough to grate; then fifc 
it through a coarſe Sieve, and take half a 
pound of ic to 2 pound of grated Bread, and 
a pound of Currans, two pound of Beef-ſuet 
kept dry, and cut ſmall, and ſifted thorough 
the ſame coarſe Sieve; ſeaſon it to your 


Taſte with one Ounce of Spice, which mult 


be Cinnamon, Cloves, Mace, Nutmeg, and 
two Gains of Amber greaſe ; then mingle 


all theſe together as you do Minced pve, and 


boil three Pints of New Milk, pour it into 
all theſe things; then cover it a while, and 
beat fix Eggs with two or three Spoontuls of 
Orange flower water; mix them well toge- 
ther and put in alittle Salt, you may put 
in Rice pap, inſtead of grated Bread. 


26. Carp Pye. 


Take a couple of Carps or Tench, then a 
great Eel, or according to the Quantity you 
make; skin it and bone it, mix it with a 
good quantity of grated Bread, and : few 
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ſweet Herbs, with the Yolks of hard Eggs ; 
and after, take Anchovies and about a hand- 
ful of Oyſters, and cut them all very ſmall ; 
then ſeaſon it pretty high with Salt, Pepper, 
Cloves, Mace, Nutmeg, and alittle Ginger, 
four or five Yolks of hard Eggs, and half a 
pound of Butter, work it together as you do 
your Paſte ; then after cut your Carps in 
three or four Pieces ; then fill their Bellies 
with forc'd Meat,and ſeaſon your Carps with 
theſe things, Herbs and Spice, ſo put them 
in the Pye, and what it won't hold lay in 
Bales about it with Oyſters, and Butter about 
them, and then cloſe ic up and put it in the 
Oven, and let it ſtand an hour and a half; 
after it comes out, take three or four Eggs, 
and beat them very well and put them in, 
give them a ſhake or two; ſend it. 


27. Salmon Pye, 


Make Puff paſte and lay in the bottom of 
your Patty-pan ; then take the middle Pieces 
of Salmon, ſeaſon it high with Salt, Pepper, 
Cloves and Mace, cut it into three Pieces; 
then lay a Layer of Butter and a Layer of 
Salmon till it is laid all out ; then make for- 
ced Meat of an Eel, and chop it fine with 
the Yolks of hard Eggs, with two or three 
Anchovies, Marrow and ſweet Herbs, alittle 
grated Bread, a few Oyſters, if you have 
them; lay them round your Pye, and onthe 
Top; ſeaſon them with Salt and Pepper, and 
other Spices as you pleaſe. 28. Pe- 


14 England's Neweſt Way 


28. Potatoe Pye. 


Boil the Potatoes, peel them and lay them 
in the Pye with good ſtore of Marrow, whole 
Mace, preſerved Lettice-Roots and Stalks, 
and Citron cut: Cover it with Butter, and 
when it comes out of the Oven ſcald White 
wine and put ſome Sugar in, and give it 2 
ſhake or cwo, and ſend it. 


29. Artechcke Pye. 


Boil your Artechokes well; then take the g 
Bottoms from the Leaves, and ſeaſon them an. 
with a little beaten Mace, and put to them ©* 
a pretty Quantity of Butter, lay a Layerſ me 
in the bottom; then lay in the Artechokes;MW 
ſprinkle them with a little Salt, put ſome Ni 
Sugar over them, put in grated Pieces oi P 
Marrow rowled up in the Yolks of Eggs 14 
then put in a few Gooſeberries or Grapes, ha 
and lay upon it large Mace and Dates ſton- A 
ed, ſome Volks of hard Eggs, Suckets, Let. 
tice-ſtalks and Citron; cover it with Butter, 
and when it is baked, put in ſcalded White- M 
wine, and ſhake it together; ſend it. 


30. Egg Pye. 

Boil ſixteen Eggs, take the Lolks, cut 
them ſmall, and put to them three or four 
ſpoonfuls of Orange flower- water, with the 
ſame quantity of Sack, ſeaſon it with Cloves, 
Mace, Nutmeg, and fine Sugar to your T — 

an 
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and lay a Layer of wet and dry Sweet- 
meats ; then melt a pound and a quarter of 
ſweet Butter, beat it with half a Pint of 
Cream; then mix all theſe Ingredients toge- 
ther, and put it in the Pye and bake it, and 
when it is drawn, ſcald a little White - wine 
and beat it with the Yolk of an Egg, Sugar 
and grated Nutmeg, pour it in and give it a 
ſhake or ewo ; lend it. 


31. Lumber Pye. 


hel Take the Humbles of a Deer, parboil them, 
and clear all the Fat from them; then put 
as much Beef. ſuet as Meat, or half as much 
more, as you like it; mince it together ve- 


wy ry ſmall, and ſeaſon it with Cloves, Mace, 
mel Nutmeg, Cinnamon and a little Salt, half a 
pound of Sugar, three or four pound of Cur- 
„las, a Pint of Sack, a little Roſe-water, 
> Þalf a pound of candied Orange, Limon 
and Citron peel, and Dates ſtoned and ſli- 
er. ced, fill your Pye and cloſe it; and when 
er it is baked put in half a Pint of Sack, or 


more; ſend it. 


32. Stump Pye. 

Take a Leg of Lamb from the Bones, and 
mince it ſmall, with a good Quantity of 
ſweet Herbs, and a good Quantity of Cur- 
rans, grated Nutmeg and Salt; ſeaſon it to 
your liking, and mix it with two or three 
Yolks of Eggs beat wich Sack or White- vine : 
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then lay it cloſe in the Pye, and lay on the 
Top either Fruit or Sweat- meats; do not 
bake it too much, and when it is baked cut 
it up, and pur in Verjuice and Sugar, or 
White-wine ; make it hot before you put it 
in, then lay on the Lid; fend it. 


33. Dowlet Tye. « 


Take Veal parboild or roaſted, and cut 
it ſmall, with Sweet-herbs and Beef ſuer; 
then put ſome into it ſeaſon'd with Sugar, 
Nutmeg and Cinnamon if you like it; then 
beat as many Eggs as will wetit; then make 
it like Eggs, and ſtick a Date in the middle 
of each of them, and lay them in a Pye, and 


-put ſome dried Plumbs over them, and if in 


Time of Year put in ripe Plumbs ; then take 
White-wine, Sugar and Butter, and pour it 
in a little before you draw it, ſcald the 


Wine, and give it a ſhake or two together ; 


ſend it. 


34. Calves- Foot Pye. 


Take Calves- feet and boil them tender; 
then cut them in halves, and take out all the 
Bones, and lay a Layer of Butter in the bot- 
tom of the Pye; then a Layer of Calves- 
feet ; then Raiſins of the Sun ſtoned and cut 
ſmall ; then lay a Layer of Calves-feet ; then 
Raiſins of the Sun ſtoned and cut ſmall, Cur- 
rans, Limon, Orange and Cicron-peel cut 
into thin ſlices, a little beaten Cloves, 1 
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Nutmeg, a little fine Sugar, and alittle Salt 4 
mix all theſe together, and lay a Layer till 
it is all laid our; then boil ſix Eggs, take 
out the Yolks and cut them into pieces, and 
ftrow them a Top with a Layer of Butter; 
don't make it greaſie ; ſend it, 


35. Chicken Pye. 


Take young Chickens, ſeeth them in half 
Milk and Water, ſtrip their Skins from them, 
butter your Diſh and put Puff. paſte round 
it, and in the Bottom; then lay a Layer of 
Butter, and a Layer of all ſorts of wet Sweet- 
meats, and dry, then truſs up your Chick- 
ens with their Heads on ; ſeaſon them with 
Cloves, Mace, Nutmeg, Salt, and a little 
good Sugar ; then rowl up their ſeaſoning in 
a piece of Butter-and put in their Bellies, 
and lay them in the Pye with a good Layer 
of Butter over them, and Sweet-meats, then 
lay on the Lid being made of Puff-paſte, 
and an Hour will bake it; take care your 
Oven is not too hot, it being apt to raſh 
and loſe Colour, : 


36. For the caudle. 
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. Take half a Pint of White-wine or Syder, 
it oil it with a blade of Mace, and a little 
n Nutmeg; then take it off the Fire, and put 
in the Yolks of two Eggs very well beaten, 
with a ſpodnful of Sugar and a little bit of 
Butter rowled up in —_ Flour ; then * 

t 
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it run thorough a Tunnel through the Hole Ml v0 
on the Top of the Pye whilſt the Pye is hot; Ml pe 
Give it two or three Shakes; ſend it up. wt 

ſo1 


And if for a ſavory Pye; Putin Muſhrooms M. 
inſtead of Sweet-meats, with Artichoke- bot- MW lay 
toms, Cocks-combs and Pullets, Veal Sweet- 
breads ſet in Water and pulled in pieces; 
make good Puff-paſte for your Patty-pan, MW Pir 
and lay a Layer of theſe with Force-meat- Nor 
balls, and a Layer of Chicken ſeaſoned with 
Salt, Pepper and Spice, with a bit of Butter 
in their Bellies rowled up with Seaſoning, M * 
and Butter on the Top; and if in time of the! 
Year put in Gooſeberries and ripe Currans, Wder 
bake it and put in the ſame Caudle, only ty! 
leave out the Sugar; give it two or thres Oni 
Shakes when you ſend it; 


37. For the Force-meat- balls 


Take Chicken-marrow, or a little Thyme 
and Savory, a few Crumbs of White-bread, 
with the Volks of two Eggs well beaten, ſea- 
ſon it with Salt, Pepper, Cloves ,and Mace, 
then ſcald a little Spinage, drain it well, 
and cut it ſmall and put it in, and mix it 
well together to make them look Green ; 
make ſome long and ſome round, 


33. Hare Pye. 
Take a Hare, dreſs him; take one part 
and mince ir {mall with Bacon, Thyme, Sa- 
vor) 
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vory and Marjoram; ſeaſon it with Salt, 
pepper, Cloves, Mace and Nutmeg; and 
when you have dreſz'd the other part ſea- 
ſon it as you did the firſt ; work your minced 
Meat with the Yolk of an Egg or two, and 
lay ic about your Hare, and fill it up with 
ſweet Butter and cloſe it, bake it not too 
much ; and when it is baked put in half a 
Pint of ſtrong Gravy, and give it a Shake 
or two; ſend it. 


39. Fiblet Pye. 

Take young Jiblets and ſcald them, put 
them on the Fire and ſtew them very Ten- 
der; ſeaſon them with Salt and Pepper pret- 
ty high, with a bunch of ſweet Herbs, an 
Onion, and juſt Water enough to cover them; 
then take them out of the Liquor and let 
them ſtand to be cold; then put them in 
your Patty- pan with good puff-paſte round 
it, and put in what quantity of Butter you 


think fitting, with the Yolks of hard Eggs, 


and lay over it Force-meat-balls; and when 
you have lidded your Pye leave a Hole a 
Top, and juſt as it goes into che Oven, put 
in half the Liquor thac the Jiblets was ftews 


Jed in; bake it not coo much; ſend it up. 


40. V. en ſon Paſt Jo | 
Take three quarters of a peck of fine Flour, 
and put fix pound of Butter in the Flour z 
then beat in twelve Eggs, and make your 
C 2 Paſte 
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Paſty with warm Water ; bone the Veniſon, 
beat and break the Bones, ſeaſon it with 
Salt and Pepper to fill up the Paſty when it 
comes out of the Oven; then ſeaſon your 
Veniſon with an Ounce and half of black 
Pepper juſt bruiſed,” and Salt; then take a- 
bout a pound of Beef-ſuet, cut it into long 
Slices, beat it with your Rowling-pin, and 
ſtrew over it Salt and Pepper; then lay the 
Veniſon on the Top, ſeaſon it very high 
with Pudding-cruſt round the Pan, and put 
in a large Porringer of Water, and lay a 
Layer of good freſh Butter and cover it; 
ſhake your Paſty, and when it comes out of 
the Oven pour in the Liquor that you made 
of the Bones, and ſhake it well together; 
ſerve it to the Table. 


41. To ſeaſon Turkey, Gooſe or Pigeons. 


Bone them, or break their bones very well; 
ſeaſon them with Salt, Pepper and Nutmeg, 
if you like, within and without; ſtick ſome 
whole Cloves in their Breaſts, fill them wich 
Butter and put them in your Coffin, and lay 
Butter all over the Top; then cloſe it and 
bake it four Hours; when it is baked fill it 

up with clarified Butter : A cold Diſh. 


42. To ſeaſon Veal or Lamb. 


Take a Loin of Veal or Lamb, cut it into 
ſmall Pieces, ſeaſon it with Nutmeg, Salt and 
Pepper; then fill the Pye and lay ſome But- 

Kd ter 
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ter on the Top; then cloſe it and bake it; 
and if you ſerve it up hot, put in a Pint of 
Gravy ; but if you keep it cold put in more, 
but fill it up wich clarified Butter. 


43. To ſeaſon Mince-yes. FS. 
Take the beſt part of a Neats-tongue, a 
little more than half boil it; then peel it, 
and cut it into Slices, ſet it to be cold; then 
weigh it, and to a pound of Tongue put a 


pound and half of Beef. ſuet and Marrow; 


then put your Meat and Suet upon a Chop- 
ping-block, and chop it very fine and mix 
ic well together; then weigh a pound of 
Meat to a pound of Currans; pound your 
Spice, which muſt be Cloves, Mace and Nut- 
meg; ſeaſon it to your Taſte with a little 
fine Sugar, Orange, Limon and Citron-peel - 
thin ſhred, with two or three Pippins hack'd 
ſmall ; wring in the Juice of a Limon, and 
put in a large Glaſs of Claret, and as much 
Sack, a few Dates ſtoned and ſliced thin, a 
few Raiſins ſtoned and cut ſmall ; mix all 
theſe things very well together ; then fill 
and 1 your Pyes ; bake them, but not too 
much. 


44. Olive Horendine. 


Take the beſt part of a Leg of Veal; cut 
it into thin Slices like Scotch Collops, beat 
them on both ſides wich the back of a Knife; 
ſealon them with Cloves, Mace, Pepper and 
3 Salt; 
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Salt; then cut a pound of fat Bacon into 
thin Slices, rowl them up one by one, with 
a flice of Veal in the Middle; then put them 
in a Diſh, and put to them three or four An- 
chovies, two or three Shalots, half a hand- 
ful of Oyſters, and half a hundred of Force- 
meat- balls, a Limon ſliced with the Rind off; 
pot in half a Pint of White-wine, half a 

int of ſtrong Broth, a little Gravy, and 
half a Pound of Butter; cover it with Puff. 
paſte and bake it. 


45. Stake Florendine. 


Take a Leg or a Neck of Mutton, cut it 
into Stakes ; ſeaſon it with Nutmeg Pepper 
and Salt: Put it into a Diſh with three or 
four Shalots, a bunch of ſweet Herbs, two 
or three Anchovies, twenty Balls of Force- 
meat, half a Pint of Claret, as much fair 
Water; put in half a pound of Butter, co- 
yer it with Puff-paſte ; bake it. 


46. Rice Horendins. 


Take half a pound of Rice picked cleah, 
boil ir firſt in Water, then in Milk, till it be 
as thick as Haſty-pudding ; then ſet it by 
till it is cold; then beat in ſix Eggs, leave 
out half the Whites, put in half a Pint of 
Cream, two or three Spoonfuls of Sack, a 
little Roſe- water; ſeaſon it with two Pen- 
ny. worth of Cloves, Mace, Nutmeg and Cin- 
namon, half a pound of Sugar, a little Salt, 
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a pound of Currans, four Ounces of candid 
Orange, Limon and Citron-peel, a pound 
of Marrow or Butter; then cover it with 
Puff-paſte, and bake it; the fame Ingredi- 
ents for Almond Florendine, only blanch the 
Almonds, and beat them in a Stone Mortar 
with a Glaſs of Sack, and a little Roſe-wa- 
ter, and you may garniſh your Diſh with 
Paite-Royal. | 


47. Almond. Horendine. 


Take one pound of Jordan Almonds 
blanched and beaten in a Mortar, wich a 
lictle Orange-Flower-water ; take the Yolks 
and half che Whites of eight Eggs beat with 
a quarter of a pint of Sack, half a pint of 
Cream, half a pound of freſh Butter melted 
a pound of Currans, as much Sugar as will 
ſweeten it to your Taſte, a quarter of a 
pound of Marrow ſeaſoned with beaten 
Cloves, Mace and Nutmeg ; you may put 
in candid Limon and Citron-peel : Mix it 
well together, make Puff paſte on the Top 
and Bottom, and bake it in a ſlack Oven, 
not too much. 


48. A Florendine, - 


Take what quantity of Curds you pleaſe, 
turn them the ſame way as for Cheele-cakes ; 
put in a pound of blanched Almonds bear 
very fine, with a ſpoonful of Roſe-water, 


half a pound of Currans, as much Sugg ar as 
C 4 will 
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will heme] it; then take a good quantity 
of Spinage; let it have two or three bolls, 


then drain it, and ſhred it ſmall, mingle 1 it 1 
together, butter your Diſh; ſerve it. a lit 
ten 

49. To ſeaſon Cheeſe-cakes. dle 

Take a Gallon of New- Milk warm from Ege 
the Cow, ſet it wich a ſpoonful of Runnet ; Wa P 
as ſoon as it comes, ſtrain the Runnet from Mtif 
the Curds; rub chem through a little Range Mor ſ 
with the back of a Spoon; ſeaſon them wich {WPud 
half a quarter of an Ounce of Cloves, Mace gar. 


and Cinamon beat fine, a little Salt, half a 
pound of Sugar, a little Roſe- water, half a 
pint of Sack, half a pound of Butter melted | 
thick; beat in ſix Eggs, leave out half the Wh 
Whires, put in a pound 'of Currans, and it Wto 1 


zs fit for ule. pou 


The ſame Ingredients for Rice-cakes, only Nit i 
you muſt boil the Rice tender before; the Win t 
{ame way for Almond-cakes, only beat wo 
them in a Stone Mortar, with a Glaſs of Has; 
Sack, and a little Roſe- water. 


50. To ſeaſon Cuſtards. | , 


Boil a Quart of Cream with a blade of dri 
Mace, or a little broken Cinnamon, a little I qui 
. Nurmeg ſliced thin; ſtrain it and ſeaſon ic ¶ col 
with half a pound 'of Sugar, a little Sack I pot 
and Roſe-water; then beat in eight Eggs, ro 
leave out half ths Whites, harden the Cruſts I ter 
before ycu fill them. It mult be good fine IN ove 
Sugar. 51 Paſt 
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71. Paſte Royal. 

Take a pound of very ſine Flour; put in 
alittle Cinnamon and Nutmeg very fine bea- 
ten, a quarter of a pound of very fine dou- 
ble refined Sugar, beat in the Whites of ten 
Eggs; then make ic into a Paſte with half 
a Pint of Sack, and the beſt Cream pretty 
tiff; then rowl in a pound of Butter at five 
or ſix times rowling ; this is fic for Orange- 
Puddings, Spread-tarts and Laid- tarts, or co 
garniſh Diſhes with. | 


C2, White Puff paſte. 


Take a pound of fine Flour, put in the 
Whites of three Eggs beaten up; make it in- 
to Balls with cold Water; then rowl in 2 
pound of Butter at five or ſix times rowling; 
it is fit for Taffata-carts or Cheeſe- cakes; 
in the Winter beat your Butter to make ic 
work, and in the Summer keep it as cool 
as you can. 


25 


53. Puff paſte. 


Take three great handfuls of Flour well 
dried: Put to it two Whites of Eggs, and a 
quarter of a pound of Butter; wet it with 
cold Water ; then take three quarters of a 
pound of Butter, divide it into three Parts, 
row] the Paſte abroad, and ſlick on a quar- 
ter of a pound of Bucter in little bits all 
over it, ſo fold it up again and flour it ; theg 

row 


- —— ꝗrðʃvV —— ͥͤ⁰᷑ũ — 


26 England's Neweſt Way 
row! it abroad again, and ſo do three time; 
till the Butter is ended; then butter the 
brims of a Diſh and lay the Paſte thereon, 
put it preſently into the Oven; let it bake 
almoſt an Hour; this quantity is but enough 
for the brims of a Diſh ; if you would have 
enough to cover it all over a Diſh, you mult 
take as much more of every thing, and make 
a double Quantity. 


54. To dreſs Fiſh : Craw- Fiſhs 


Take Craw-fiſh boiled in Water with a 
little Salt, and when they are boiled enough 
take them up, and ſet them to be cold; 
then pick the Meat out of the Legs and the 
Tails, ſet it by; then take the Bodies and 
Claws, beat them in a Mortar with ſome of 
the Liquor they were boiled in, and to a 
Quart of that Liquor add a Quart of Cream, 
and a Quart of Milk: Put in a blade of 
Mace, a Nutmeg cut into Quarters, with 2 
Clove or two; ſet them all over the Fire, 
and boil them well; then take a little Sorrel 
and Spinage a little bzat, and Leeks a large 
handful altogether; cut them large, and 
put them in with your Craw-fiſh that you 
picked out; let them boil together, but 
don't let your Herbs loſe their Colour ; then 
put in a French Loaf and place that in che 
middle of your Diſh, and juſt when you 
ſend it in thicken it with the Volks of Eggs 
and a piece of freſh Butter, a quarter of a 

pound; 
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pound; take care your Eggs don't curdle, 


and let it be the thickneſs of good Cream; 
ſerve it, 


55. To Stew Carps. 


Stick your Carp as you do a Pig, and ſave 
all the Blood you can; ſcale ir and take out 
the Ruffage ; take care you don't break the 
Gall : Then take as much Claret and ftrong 
Gravy as will cover him in your Stew-pan, 
a little White-wine and Salt, a good piece 
of Horſe-radiſh, and a bunch of ſweet Herbs, 
ſome whole Pepper, Cloves and a little 


Mace, wich a large Onion, ſome Muſh- 


rooms and Capers ; let them ſtew together 
till they are enough; then brown ſome But- 
ter with Flour, and pour ſome of the Li- 
quor to the Butter, with two or three An- 

chovies chopt ſmall; then have in readineſs 
Oyſters fried; ſqueeze in the Juice of a Li- 
mon: Garniſh with Horſe-radiſh, fcied- 
Parſly, Oranges and Limons, 


56. To ftew Eels. 


When they are half ſtewed, put to them 
a bunch of ſweet Herbs, a little grated 
Bread, and Onion, ſome beaten Mace and 
Cloves, as it boils; and when they are al- 
moſt enough, put in a little Butter, and a 
Glaſs of Claret with an Anchovy ; then take 
It Up. : 


57. To 
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57. To few Oyſters. | 
Set on the Fire a Pint of Oyſters with 
their Liquor, a Shallot, half a Pint of White. 
wine, a little white Pepper, three blades of 
Mace, a little Salt to ſeaſon it, a piece of 
ſweet Butter, let them ſtew ſoftly, till they 
are enough, about half an Hour ; then put 


a. 


in another piece of Butter, ſhake it toge- 5 
ther, and when it is melted, lay Sippets inWof \ 
the Diſh; ſerve them for a Side-diſh, fout 

58. Sauce for Fiſh. 92 


Take a little Thyme, Horſe- radiſn, Limon - ¶ eno 
peel, ſome whole Pepper; boil them a little ¶ for 
while in ſair Water; then put in two Ancho- 
vies, and ſour ſpoonfuls of White-wine; let 
them boil a little; then ſtrain them out and 7 
put the Liquor into the ſame Pan again, the 
with a pound of freſh Butter; and when its I out 
melted take it off the Fire, and ſtir in the I Cri 
Volks of two Eggs, being well beaten be- int 
fore, with three ſpoonfuls of White- wine; tle 
ſet it on the Fire again, and keep it ſtir- © WI 
ring till it's the thickneſs of Cream, then en 
pour it on your Fiſh very hot, and ſerve it. I Fl. 


59. To Butter Crabs. the 


Take out the Meat and cleanſe it from I} Di 
the Skins; put ic into a Sauce pan with a ſet 
quarter of a Pint of Sack, or White-wine, 10 
an Anchovy, a lictle Nutmeg, and Comm 

| 0 


A 


of Cookery, &c. 29 


of White-bread, ſet them on a gentle Fire, 
and beat them together for Diſhing ; then 
ſtir in the Volk of an Egg, and a little Pep- 
per well beaten ; then ſtir them well roge- 
ther, ſo put it into your Shell again: Send 
it for a Side-diſh. 


60. To Butter Shrimps. 


Stew a Quart of Shrimps with half a Pine 
of White-wine, with a Nutmeg, then bear 
four Eggs with a little White-wine, and a 
quarter of a pound of beaten Butter; then 
ſhake them well in a Diſh till they be thick 
n-W enough; then ſerve them with one Sippec 
tle for a Side-diſh. 


let 61. Oyſter Leaves. 


nd Take French Rowls, cut a little Hole on 
in, the Tops as big as a Half- Crown; then take 
its out all the Crumb, but don't break the 
he Cruſt off the Loaf; then ſtew ſome Oyſters 
e- in their own Liquor, a blade of Mace, a lit- 
e; tle whole Pepper, Salt, Nutmeg, and a little 
ir- White-wine ; ſcum it very well, and thick- 
en en it with a piece of Butter rowled up in 
„ Flour; then fill up the Rowls with it, and 

put on the piece again that you cur off; 

then put the Rowls again in a Mazerene- 
m F Diſh, and melt Butter and pour it into them, 
a If ſet them in your Oven till criſp ; let the 
„ Oven be as hot as for Orange- pudding. 
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62. To Dreſs a Cod' > Had. 


Take a large Cod's-Head with the Neck 
cut large, ſeaſon the Pickle that you boil it 


in; then put in a good handful of Salt, [ 
whole Pepper, all Spice, a little Limon-ped, take 
a Bay-leaf, an Onion, a Pint of White-wine, Pep 
and Water enough to cover it: When theſe it * 
are well boiled together put in your Cod's- and 
Head, and let it be well boiled: Then take ©" 
it up and put it in a Diſh over your Stow to 
draw the Water from it, and have all thing and 
ready: Garniſh with Horſe-radiſh and ſliced C 
Limon. — * 

63. To boil Pike, wit 


Put a living Pike, ſcowre the inſide and 
outſide very well then waſh him clean, andi] 
have in readineſs a Pickle made of Vinegar, the 
Mace, whole Pepper, a bunch of ſweer Herbs, ¶ par 
and ſome Onion: andwhen the Liquor boils ll the 
put in the Pike, and ſo order it, that che Lit 
Pike may boil: as ſoon as the Pike is ready, ¶ the 
(and half an Hour will boil a Pike a Yard I ful. 
long) make your Sauce: take half a Pint of it , 
Sack, beat into it a Crab, a Lobſter and I WI 
Shrimps: then draw a Pound of Butter, I (he 
two ſpoonfuls of Liquor, mingle all theſe I $a, 

ether, and ſet them on your ſtow, and 
fticchem all the while till it be thick: pour 
the Sauce over the Pike, which muſt be firſt 
diſhed upon Sippers dipt in the Broth ; 2 dpi 
| ome il » 
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ſome Horſe-radiſh in the Sauce, and put in 
ſome Craw-fiſh ; ſend it. 


64. To roaſt Pike. 


Take a large Pike, ſcrape and ſcald it, 
take out the Guts: then ſeaſon it with Salt, 
Pepper, Cloves, Mace and ſweet Herbs, rub 
it all in very well: take a large Eel, bone 
and cut it in ſquare Pieces, as if it was Ba» 
con, ſeaſon it with the ſame of your Pike, 
rowl the Pike in the Caul of a Breaſt of Veal 
and tye it to the Spit, and when its half 
roaſted take off the Caul and dridge it with 
grated Bread, baſte and flour it, then roaft 
it well, and Yellow: Garniſh your Diſh 
with raſpt Limon and Flowers. 

65. To roaſt an Eel. 

Take a great Eel, ſlit the Skin alittle way, 
then pull off the Skin, Head and all, then 
parboil the Eel till ic comes from the Bone, 
then ſhred it with ſome Oyſters, ſweet Herbs, 
Limon peel, ſeaſon it with Salt, then ſcowre 
the Skin with Water and Salt, then ſtuff it 
full again with the Meat, ſow it up and roaſt 
it with Butter, then take for Sauce ſome 
White-wine, diſſolve three Anchovies in it, 
then beat as much Butter as will ſerve for 
Sauce: ſerve it. | 


66. To roaſt Lobſkers,  _ 


Take your Lobſters and tye them to the 
Spit alive, baſte them with hot Water and 


Salt, 
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Salt, and when they look very red, and you 
think they are ready, baſte them with But. 
ter and Salr, then take them up and have 


your Sauce ready, and put into Plates round 
your Diſh. | 


67. To Malaret Soals. 


Take the largeſt Soals you can get, waſh, 
Skin and dry them, beat them with your 
Rowling-pin, then take as many Yolks of 
Eggs and Flour as will dip them on both 
Sides: Then have your Frying-pan ready, 
then put in as much {weet Oil as will cover 
Jour Fiſh, and fry them brown, and as yel- 
ow as Gold ; then take them up and lay 
them upon a Fiſh-plate to drain, when they 
are cold make your Pickle thus : Take Salt, 
Pepper, White-wine Vinegar, Cloves, Mace 
and Nutmeg, boil it all together well: Let 
the Liquor be put into a broad Earthen-pan, 
that your Fiſh may lie at full length in it 
five Days: Garniſh wich Limon-peel, Fen- 
nel and Flowers; ſerve it. 


68. To Tickle Lohſters. 


Boil your Lobſters in Salt and Water, till 
they will lip out of their Shells, take the 
Tails out Whole, make your Pickle half 
White-wine, and half Water, put in whole 
Cloves, whole Pepper, two Bay-lcaves, 
Muſhrooms, Capers, a Branch of Roſemary, 
with a little Cucumber, put in , 

es: 
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ſters: Let them have a boil or two in the 
pickle, take them out, ſet them by to be 
cold, let the Pickle boil longer, and put in 
the Bodies, for that will give them a pretty 
Reliſh: When the Lobſters and Pickle are 
= cold, put them in a long Pot for 
Ule. 
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69. To pickle Oyſters. 


Take the largeſt Oyſters you can get, ſet 
the Liquor on the Fire with a good deal of 
Mace, a Race of Ginger, whole long Pep- 
per, a little Salt, three Bay-leaves, an Oni- 
on, boil theſe well together, then put in 
our Oyſters, and let them boil a quarter 
Jof an Hour; then take out your Oyſters, 
put them in the Pot you intend to keep them 
in; let your Pickle have a boil or two; take 
it off, ſet it by to cool; then put your Oy- 
ters in a long Pot for Uſe. 


70. White Soop. 


Take four pound of coarſe Beef, three 
pound of Mutton ſet it on the Fire with ſe- 
ven Quarts of Water, let it boil very flow; 
ſcum it clean, and let it boil two Hours; 
then take the Meat up in a Tray, take up a 
little of the Liquor and beat out all the 
Goodneſs of the Meat, and put in the Liquor 
again; cut off a pound of each piece to put 
in the middle of your Diſh ; then take two 
Spoonſuls of Oat-mcal, ten Corns of white 
D Pepper 
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Pepper and a little Salt, a quarter of a pound 
of Bacon, a Carrot, a Turnip cut in pieces; 
then put in half your Soop-herbs, which muſt 
be Sorrel, a little white Bete, hard Lettice, a 
Leek, the quantity of two handfuls in all 
cut them groſs, and put in half at ten a Clock 
with the Liquor, and about eleven put in 
the reſt, ſo let it boil till twelve ; then take 
it off and put it in your Soop-Diſh, with 
the pieces of Meat in the Middle; let i 
ſtand over the Stow till one a Clock, then 
cut in a half-penny Roll at fix ſlices, and T. 
take five Yolks of Eggs and beat them, andi the f 
take up a little of the Liquor and put to theſ be ct 
Eggs and beat and ſtir them well into the with 
Soop; then garniſh with brown Cruſt gra Brot 
ted round the brims of your Diſh. Eart! 


71. Brown Soop. 


Take a large Neck of Veal, a Neck of ard 
Mutton, half a pound of middling Bacon, and 
blade of Mace, three Cloves, ſome wholeſ with 
Pepper and Salt, a bunch of ſweet Herbs, ang nan) 
Onion; let theſe boil gently in a little moteſ keep 
Water than will cover them; and when alli dle 
the Goodneſs is boiled out, take it up and your 
{train the Broth from the Meat; then cuiſ ſerve 
two pound of Beef in Pieces, beat and flour 
it; and put a piece of Butter in your Pan 
and let it boil up in the Pan; fry it brown Ta] 
put in the Liquor you ſtrained from theſ bs er 
Meat, and you may put in two Ducks, which den 
* you 
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you muſt half roaſt before you put them in; 
and when they are ready put them in the 
middle of your Diſh, wich a handful of Spi- 
nage and Sorrel cut pretty big, and ler them 
ſtew till they are enough, and put in Cocks- 
combs, Palats and Sweet - breads pulled in 
pieces, Truſſels and Troffes if you can get 
them; ſtir it in, and put in à little fried 
criſp Bread. 


72. Good Soop. 


Take a Leg of Beef, a Knuckle of Veal; 
the far End of a Neck of Mutton; let them 
be chopt to pieces, and make Broth of them, 
with a Cruſt of Bread; then cleanſe the 
Broth from the Meat, and put it into an 
Earthen· pot, and put in a Pint of White- 
wine, wich a bunch of ſweet Herbs, with 
good ſtore of Spinage ; then take a Hen, 
ard it with Bacon, and boil it in the Broth, 
and when it's enough pour it in @ Diſh, 
with the Juice of an Orange, and beat as 
many Yolks of Eggs as will thicken it, and 
keep it ſtirring about for fear it ſhould cur- 
dle; then put your Fowl in the middle of 


your Diſh with the Broth and Sippets; 
ſerve it, 


73. White Brath. 

Take a Pullet, boil it, and when you think 
s enough, take it up and put it into a Diſh ; 
then boil your INS a blade of _m_ 

2 . 


36 England's Neweſt Way 
and thicken it with Eggs; then put in the 
Marrow of one Bone, and take ſome of the 
Broth aud mingle it together; put to it a 
ſpoonful of White-wine, let it thicken on 
the Fire; and put the Pullet hot out of the 
Broth, and ſet it on Chafing- diſh of Coals 
and ſend it. | 


74. Peaſe Soop. 


Make ſtrong Broth of a Leg of Beef, ſet 
it by to be cold; then ſet it on the Fire with 
two Quarts of Peaſe, let them boil till they 
be enough, with an Onion ſtuck with Cloves ; 
then ſtrain it into another Pot, and ſet them 
on the Fire again; ſeaſon it pretty high with | tab 
Salt, Pepper, Spice, and all ſorts of Soop- fre 
herbs, Spinage, Sorrel, Lettice, young Betes, All 
2 large Leek with bits of Bacon cut in the Br 
Diſh, and put in a Pint of ſtrong Gravy, | Lc 
with Forc d-meat-balls, criſpt Bread, and qu 
criſpt Bacon; ſerve it. You may put in the Fil 
middle of your Diſh eight larded Pigeons, det 
and roaſt is as proper as boiled: Garniſh | br. 
with grated Cruſt of Bread and criſpt Ba- of 


con; ſerve it. 5 
| { 

74. Peaſe Pottage. T: 
Take eight pints of Peaſe, and ſix quarts of f 
Water; ſet them on the Fire together with in 
a large Onion, ſeaſon them high, let them br 
boil ; and when they are enough, ſtrain 1 YC 


them through a Cullendar, and ſet them on be 
. the 


„ . 
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the Fire again; and when they are boiled, 


put in four handfuls of Spinage, two Leeks, 
a little Mint, two ſpoonfuls of Flour tem- 
pered with Water; then put in your Forc d- 
meat- balls, and a little after a pound of 
ſweet Butter; keep it ſtirring till the Butter 
is melted; then diſh it to the Table; don't 
cut the Herbs ſmall but groſs ; take care 
they don't loſe their Colour; ſerve it. 


76. Plumb Pottage. 


Take a Leg of Beef, and a Neck of Mut- 
ton; put 'em in four Gallons of Water, let 
'em boil till all their Goodneſs is out ; then 
take it off the Fire and ſtrain out the Meat 
from the Broth, and when it's cold take off 
all the Fat, and the next Day make your 
Broth, and grate the Crumb of a Six-penny 
Loaf, and let it ſteep in a little of the Li- 
quor an Hour; then ſet your Liquor on the 
Fire, and put in two Nutmegs cut into quar- 
ters, with ſome whole Mace, four Cloves, 
break in a little Cinnamon; put in a pound 
of Currans two pound of Raiſins of the Sun, 
and half a pound of Dates ſtoned ; put in 
the Bread with the Fruit, and ſeaſon to your 
Taſte, and put in a Bottle of Claret, a Pint 
of Sack, and tye up a few Plumbs and Prunes 
in a Rag, and plump them, and grate a 


brown Cruſt of Bread round the brims of 


your Diſh, with ſome of the Plumbs laid in 
heaps all cound, here and there a heap. 
D 3 77. Beef 
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77. Beef eAlamode. 


Take a fleſhy piece of Beef ; take out the 
Fat and Skins, and Carſe ; then beat ic well, 
and flat it with your Rowling-pin or Cleaver, 
lard it with fat Bacon quite through as long 
as your Meat is deep, and as big as your 
Finger; then ſeaſon it high with Salt, Pep. 
per, beaten Nutmeg, Cloves and Mace; then 
put itinto a Pot where nothing but Beef has 
been boiled in good ftrong Broth, and put 
in a handful of ſweet Herbs, a Bay- leaf, fo 
let it boil till *tis tender, then put in a Pint 


of Claret, three Anchovies, and let them 


ſtew till you find the Liquor taſte well, and 
the Meat tender; and if there be more 
Liquor than will make an end of ftewing 
then take as much of it up as you think fi, 
before you put in your Wine and other 
things; then put all the things in, and let 
it ſtew till you ſee the Liquor do thicken, 
and taſte well of the Spice; then take it up, 
and take out the Bay- leaves and Shalot; you 
may eat it hot or cold. 


78. The Olea. 


Take twelve Pigeons, fix Chickens ; pull 
the Pigeons, dry them, and put them in 
whole; ſcald the Chickens, cut them in 
halves; then half roaſt a Rabbit, and cut it 
into pieces as long as ones Finger; boil a 
Neats- tongue very tender, cut it in thin 

| pieces 


1 
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pieces as big as half Crowns, with Sweet- 
breads pulled in little pieces: Put to all this 
Meat one Quart of Claret, and three Pints 
of ſtrong Gravy, let it ſtew ſoftly with the 
Meat; put to it a little whole Pepper, four 
whole Onions, Thy me, Savory and Marjo- 
ram tied up in a bunch; let all theſe few 
together till the Meat is almoſt enough; 
then put in a good many Capers ſhred ſmall, 
twenty pickled Oyſters with three ſpoonfuls 
of their Liquor, four blades of large Mace, 
the Peel of a Limon ſhred, and a Limon 
and half cut into pieces as big as Dice; min- 
gle all theſe well together; then beat twelve 
Eggs into the Liquor, let them ſcald in it to 
thicken it ; rub the Diſh you intend to ſerve 
them in with Garlick ; then build the Meat 
up in an heap and pour the Liquor all over 
it; then lay upon the Meat Marrow, being 
firſt boiled, Oyſters fried, Limon fliced, 
Mace, Sauſages criſpt, Bacon and Balls made 
of grated Bread, a lictle Cloves, Mace, Salt, 
and a few Marigolds ſhred ; wet them wich 
the Yolks of Eggs, and rowl them in Balls, 
and boil. them before you lay them on; cut 
them if you pleaſe, and lay them on the 
Meat with blanched Beans, and French» 
beans ; ſerve it, | 


179 79. A Hagooe. | 
Take a Leg of Mutton, take off the Skin 
whole, wich the upper Knuckle ; then take 
| D 4 the 
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the Fleſh, with a pound of Beef. ſuet, and 
ſhred them very fine ; take ſome Spinage, a 
little Thyme and Savory, ſmall Shalots, ſhred 
them ſmall ; put in ſome Salt and Pepper; 
then take fix Yolks of Eggs, work the Meat 
and all together very well into a great Ball; 
then take a Cabbage and open the Leaves, 
and cut a hole to put in the Meat, and ſhape 
it long-ways, like the Body of a Duck, ant 
boil a Duck's Head, and ſtick it on with a 
Skewer ; then bind the Body cloſe, and tye 
it up hard; then boil it well, and have in 
readineſs ſome Sauſages fried, and dipt in 


the Yolks of Eggs, with a little Flour and 


Nutmeg, a good deal of Butter, with ſome 
Anchovies diſſolved in the Sauce firſt, and 
beat up with the Butter and Pickles ; ſerve 


it, 


80. eA CMonaflich. 


Take a Quart of Rice, two quarts of 
ſtrong Gravy ; ſet it on the Fire very high, 
and let it ſtew ſoberly, but not boil; then 
put in an Onion ſtuck with Cloves, and a 
bunch of ſweet Herbs; then put in a large 
Pullet, fill the Belly with Forc'd- meat and 


Oyſters, wich half a pound of Bacon; let- 


theſe ſtew together till it's tender, and about 
the Thickneſs of Haſty- pudding; then put 
in the Forc'c-meat- balls that you have fried: 
and ſome you muſt ſtew with it; then take 


it up and beat the Yolks of three Eggs, and 


about 


"I 
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about a quartern of Butter rowled up in 
Flour, and ſhake them well together, and 
the Juice of a Limon; then diſh it with the 
Fowl in the middle, and the Bacon with 
Forc'd-meat-balls round it: Garniſh with Li- 
mon, and grated Bread round the brims of 
your Diſh, and ſerve it, f 


81. Scotch Collops. 


Take a Leg of Veal, cut off as much of it 
as you think fitting into thin ſlices ; beat it 
with your Rowling pin; ſcratch it wich a 
Knife ; lard it with Limon-peel, Bacon and 
Thyme; then take ſweet Marjoram, Savo- 
ry, Parſly, young Onions, Salt, Pepper, a 
little Nutmeg ; ſhred them fine, and rub the 
Meat very well with them ; then dip the 
Meat in Yolks of Eggs, and a little Flour ; 
fry them in a little freſh Butter, and when 
they are fried enough take them out of the 
Pan, and have ready a little ſtrong Gravy, 
and diſſolve in it ſome Anchovies, a Glaſs 
of Claret, and a Shalot or two, and a Li- 
mon wrung into it, with ſome ſhred upon 
it: Let it ſtew between two Diſhes, and 
beat a piece of Butter with the Yolk of an 
Egg, and thicken it up, and pour it over 
your Meat, with criſpt Bacon, fried Oy- 
ſters, Muſhrooms, Veal Sweat- breads pull- 
ed in little pieces, with Forc'd meat- ball; 
Garniſh with Horſe-radiſh and Barberties; 
ſerve it. # | 

82. Ta 
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82. To dreſs a Calve's Head. 


Boil the Head till the Tongue will peel; 
then cut half the Head into ſmall Pieces, a- 
bout the bigneſs of Oyſters ; lay the Brains 
by themſelves ; then ſtew it in ſtrong Gravy, 
with a large Ladle full of Claret, and a hand- 
full of ſweer Herbs, a little Limon-peel, a 
piece of Onion and Nutmeg ſliced ; let all 
theſe ſtew till they are tender then take the 
other half of the Head, ſcratch it a- croſs, 
ſtrow over it grated Bread, ſweet Herbs, with 
a liitle Limon-peel ; lard ic with Bacon, and 
waſh it over with-the Yolks of Eg2s, and 
ſtrow over ic a little grated Bread ; boll it 
well over Charcoal, or Wood-coal : and 
when it's enough place it in the middle of 
your Diſh ;, chen cut the ſtewed Meat, and 
put in a Pint of ſtrung Gravy into your Steu- 


pan, with three Anchovies, a few Capers, a 


good many Muſhrooms, and a good quan- 
tity of ſweet Butter, with a Quart of large 
Oyſters; ſtew chem in their own Liquor, 
with a blade of Mace, a little White-wine ; 
keep the largeſt out to fry, and ſhred a few 
of the ſmalleſt; then beat the Yolks of Eggs 
and Flour, and dip them in; fry them in 
Hog's Lard ; make little Cakes of the Brains, 
and cut the Tongue out into round pieces, 
and dip them in.and fry them, then pour 
the ſtewed Meat in the Diſh round the o- 
ther half of che Head, and lay the frigd On 

Ss; 
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ſters, Brains and Tongue with little bits of 
criſpt Bacon, Force-· meat Balls, or Sauſages 
on the Top, and all about the Meat: Gar- 
niſh with Horſe · radiſh and Barberries; ſerve 


uit up hot. 

4 83. Frigaſee of Rabbets or Chickens. 

a8 Take Rabbets or Chickens, only you muſt 
kin the Chickens ; then cut them into ſmall 
ic ll pieces, beat them with your Rowling pin; 
„then lard them with Bacon, and ſeaſon them 
h wich Salt, Pepper, and a little beaten Mace, 


then put in half a pound of Bucter in ycur 
ban, brown it, and dridge it with Flour, 
it W and put in your Rabbets, and fry chem 

ad brown; and have ready a Quart of good 
of ſtrong Gravy, Oyſters and Muſhrooms,three 
ad  Anchovies ; a Shalot or two, a bunch of ſweet 
- Herbs, a Glaſs of Claret, ſeaſon it high; 
a © and when they are boiled enough, take out 

n- the Herbs, Shalot and Anchovy-bones; ſhred 
ge 2 Limon ſmall and put in; and when your 
Ir, ¶ Rabbets are almoſt enough, put them in, and 
e ; ¶ let them ſtew all together, keeping them ſho- 
w ving and ſhaking all the time it's on the Fire; 
25 and when it's as thick as Cream take it up 
in and have ready to lay over it ſome bits © 
1s, criſpt Bacon, ſome Oyſters fried in Hog's 
25, I Lard to make them look brown; dip them 
ur in the Yolks of Eggs, and Flour, and a lictls 
0- © grated Nutmeg, and Force-meat- balls: Gar- 
y- I fiſh with Limon and Flowers; ſerve it. 
| 84. For 


U3 
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84. For the Forc d-meat-hballs. 


Take Rabbet, Veal or Pork; ſhred it 
very fine, with a few Chives, ſweet Herbs, 
and a lictle Spinage to make them look 
Green: ſeaſon them with Salt, Pepper, 
Mace, Anchovies, Marrow or Beef-ſuet ; 
cut all theſe very fine togecher, and bind 
them with a little Flour, and the Yolk of 
an Egg, and rowl up ſome long, ſome 
round; fry them brown and criſp, or ſtew 
them as you pleaſe, 


85. Frigaſee White. 


Parboil your Chickens; then skin them, 
and cut them into pieces, and fry them in 
ſtrong Broth, with a blade of Mace, a little 
Salt and Pepper, two Anchovies, two Sha- 
lots ; lee them fry till they are enough ; then 
take out the Shalots, and put in half a Pint 
of good Cream, and a piece of Butter rowl- | 
ed up in Flour, and the Yolk of an Egg; ſtir 
it all about till it is as thick as Cream; | Y® 


wring in the Juice of a Limon, take care it thi 
don't curdle it; then ſcald a little Spinage, — 


cut it and throw over it ſome Muſhrooms, a 
few Capers ſhred with Oyſters, if you have He 
chem, with a little of their Liquor; then al 
ſerve it to the Table on Sippets. 


86. Frigaſce of Pigeons. 122 


Take eight Pigeons new killed, cut them I ftr 
into ſmall pieces, and put them into a Fry- ter 
ing 
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ing pan with a pint of Claret, and a pint of 
Water; ſeaſon. your Pigeons with Salt and 
pepper; then take a little ſweet Marjoram, 
E Thyme, a few Chives, or an Onion; ſhred 
the Herbs very ſmall, and put them into the 
Frying-pan to the Pigeons, with a good 
11 @ picce of Butter; ſo let them boil genely, cill* 
there be no more Liquor left than will ſerve 
for the Sauce; then beat four Yolks of Eggs, 
v & with a Spoonful and half of Vinegar, and 

half a Nutmeg grated; when it's enough, 

put the Meat on the one ſide of the Pan, and 

the Liquor on the other. Then put the Eggs 
n | into the Liquor on the Fire, and ſtir it till 
in | it's the Thickneſs of Cream; then put the 
le Meat into the Diſh, and pour over the Sauce; 
a. lay criſpt Bacon and fried Oyfters over it, 
-n and garniſh with raſpt Limon ſerve it. 


_ 87. Frigaſee of Muſhrooms. 
Jo Take the largeſt and biggeſt Muſhrooms 
1. | you can get, and ſome ſmall ones amongſt 
: | them; Cut the largeſt into four pieces, peel 
e | them and throw them into Salt and Water, 
let them lie in the Water and Salt half an 
io | Hour; then take them out and put them into 
a Bell metal or Silver-skillet, and ſtew them 
in their own Liquor, with a little Cream, to 
make them look white, and cut hard ; lefs 
than half an Hour will ſtew them ; then 
m ſtrain them out into a Sieve, and take a quar- 


y- ter of a Pint of that Liquor they were * 
e 
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ed in, with as much White-wine and ftrong 
Gravy, boil all theſe together with a lite 
whole white Pepper, Mace and Nutmeg, two 
Anchovies, one ſprig of Thyme, a Shalot or 
two; ſeaſon it very high to your Tafte, with 
theſe things; when it has boiled well toge- 
ther, ſtrain out the Spice, Anchovy- bone; 
and Shalot, and put it into your Stew- pan 
again with the Muſhrooms to it, and have 
ready the Lolks of three Eggs, with the 
quantity of as much Butter as an Egg rowled 
up in Flour, and beat it well with a ſpoonful 
of Cream, and ſo ſhake it up together, the 
Muſhrooms, and all very thick, ſo that « 
may hang about the Frigaſee, and ſcald a 
little Spinage and ſhake over it; ſerve it. 


88. To force a Leg of «Mutton. 


Take a large Leg of Mutton, cut a long 
{lic in the back-fide, then take out all the 
Meat you can get, but don't deface the Meat 
on the other fide, then take your Meat and 
chop it fine, with three Anchovies unwaſh- 
ed, a little beaten Mace and Nutmeg, a few 
Chives or an Onion, a little Limon- peel and 
tweet Herbs, Salt, Pepper and Oyſters, a 
good deal of Marrow or Beef- ſuet; then put 
all theſe in your Mortar, and beat them all 
together very fine, then ſtuff in your Meat 
again, and ſtitch it up with good ſtrong 
Thread to keep your Meat in; then put it 
it into a Diſh, and waſh it over with the your 
| 0 
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of Eggs to bind it, and dridge it with Flour, 
and lay pieces of Butter all over it; bake it 
or roaſt it, and it's very good; then have 
ready Oyſters ſtewed in Whice-wine, with a 
blade of Mace, keep out the largeſt to lay 
with Anchovy-ſauce, Muſhrooms and a good 
Quantity of ſtrong Gravy ; ſerve it. 


89. The ſame way force a Leg of Lamb. 


And make a Frigaſee of the Loin to lay 
around about it, cut into ſmall pieces pretty 
u thin ; ſeaſon it with Sale, Pepper, beaten 
e Cloves, Mace and Nutmeg, a few ſweet 
Herbs and Chives, then fry it in clarified 
a Butter, and when it's fried enough pour the 

Butter out, and wipe the Pan clean, and put 

in a Pint of ſtrong Gravy, a quarter of a Pint 
of White wine or Sider; then let your Lamb 
g | ſtew in the Gravy; then throw in ſome 
ie | Muſhrooms, a few Oyſters, with the Liquor, 
at an Anchovy ; then cowl up a piece of Butter 
in Flour, and the Yolk of an Egg, and 
ſqueeze in the Juice of a Limon: Garniſh 
with Limon and Pickles. 


90, Veal eAlamode. 


d 
1 
W 
d 
a 
it Take a large Philet of Veal, cut out the 
1 Bone,and the hard Skin; then take Salt, Pep- 
it per, Cloves and Mace, pound the Spice and 
g | mix them together; then take Thyme, Mar- 
ic joram, Shalot, Limon peel; ſhred them ve- 
sry (mall, and mix them with the rasender 
then 
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then take half a pound of Bacon, cut off the 


Rind and Ruſty, and cut it out into thick He 
pieces as thick as your Finger, and as broad Pe 
. as two Fingers, and rowl it up in the Sea- it's 
foning, and skewer it up cloſe, and tye it Eg 
in the ſame faſhion as it was before you cut Ste 
it; then beat the Yolks of Eggs and waſh e 
it all over, and put it into a Diſh to bake, I Yo 
with pieces of Butter all over it; and when ¶ up 
it comes out of the Oven, take the Veal out ¶ thi 
and ſerve it, and if you pot it, tye it over 
with double Cap-paper, and put in two 
pound of Butter, keep back the Gravy, and C 
if it be not covered, clarify as much Butter ¶ the 
as will cover it; and as you want it cut it I ſon 
out into Slices, eat it with Oil and Vinegar ¶ the 


beat up thick together, or the Juice of a | dip 
Limon, or what you pleaſe. | 


91. To Ragow a Breaſt of Veal. tip! 


Take a large Breaſt of Veal, more than I But 
half coaſt it; cut it out into four pieces, and ¶ coa 
have ready as much ſtrong Gravy as will co- If ſtec 
ver it; put it into your Stew- pan, ſeaſon it h 
high wich Pepper, Cloves, Mace, Nutmeg, a | mu 
little Salt, Shalot, Limon-peel, Muſhrooms, I ſeal 
and Oyſters fried and ſtewed, Sweet breads ¶ roo 
ſet and skinned, and pulled in little pieces; Ned: 
and when it's enough, fry your largeft Oy- Þ dip 
ſters with criſpt Bacon, and Forc'd-meat- | tou 
balls, and for a White Ragow take the ſame if f. 
Ingredients, only boil the Breaſt of 1 - a 

4 
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half Milk and Water; with a bunch of ſweet 
Herbs, a little Limon-peel, Mace, whole 
pepper; and two Bay-leaves ; then, when 
its enough, waſh it cver with the Yolks of 
Eggs, and a little Butter, and put it in your 
Stew-pan, juſt long enough to make ic look 
Yellow, and thicken your Sauce With the 
Yolks of Eggs, and a piece of Butter rowled 
up in Flour, with three ſpoonfuls of Cream 
thickned up together. 


92. To Ragow a Neck of Veal. 


Cut a large Neck of Veal into Stakes, beat 
them flat with your Rowling pin; then ſea- 
ſon wich Salt, Pepper, Cloves, Mace, lard 
them with Bacon, Limon-peel and Thyme z 
dip them in the Yolks of Eggs, then take a 
large Sheet of Cap- paper, turn it up at the 
four Corners like a Dripping-pan, and pin ic 
tight; Butter it, and rub the Gridiron with 
Butter; then put on your Meat over a Char- 
coal Fire; let it do leiſurely, keeping it ba- 
ſted and turning to keep in the Gravy; and 
when you think it's enough, have ready as 
much ſtrong Gravy as you think will do, 
ſeaſon ic pretty high, and put in ſome Muſh 
rooms, with all ſorts of Pickles, ſome ftew- 
ed and fried Oyſters, and Forc'd-meat-balls 
dipt in the Volks of Eggs, and Flour, to Jay 
round, and a top of your Diſh; fend ic. And 
if for a brown Ragow, put in Claret, If for 
a White, put in \ meat” na.) with the vom 

— 0 , 
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of Eggs, beat up with three ſpoonfuls of * 
Cream: And you may put in a young Fowl, Mar 
or a larded Feaſant, with Forc'd- meat in 


the Belly, or larded Pigeons: Garniſh with — 
Limon and Barberi.s ; and ſerve it; then 
„% To Regow Pigeon, you 

Take Pigeons, lard them, and cut them pur | 
into Halves, and do ſome whole; ſeaſon Bays 
them with Salt Pepper, Cloves and Mace; N have 
waſh them over with the Yolks of Eggs; put 


and take a good deal of Butter and put into 


your Frying pan, and brown it with a lit- Nate 
tle Flour ; then put in your Pigeons, and in a 
juſt brown them; then take them out, and then 
put in your Stew- pan as much ſtrong Gravy and 


as will cover them; let them ſtew till they OyC 
are very tender, wich a bunch of Sweet- 
herbs; aud when they are almoſt enough, N cold 
take out the Herbs and put in the Ancho- 

vies, Oyſters, and what Pickles you have, 

with a little Shalot; then roaſt Larks, or 

+ What ſmall Birds you have to lay round q 
your Diſh; and for want of Birds, fry 1c: 
Sweet-breads; ſet them pulled in pieces, I Ma 
dipt in the Yolks of Eggs: Garniſh with I pep 
Orange and Pickles; ſend it. | Ma 


84. Beef Royal. ple 

Take a Surloin, or a large Rump of the Hand 
beſt Beef; bone it, and beat it very well; 
ſcaſon it with Salt, Pepper, Cloves, Mace, 
0 Nutmeg, 
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Nutmeg, and a little Limon- peel, Savory, 
Marjoram, and a little Thyme; then make 
ſtrong Broth of the Bones, and lard the Meat 
quite through, with large pieces of Bacon 
then put in a good deal of ſweet Butter in 
your Stew-pan, and brown it; then put in 
the Meat, and brown it on both ſides; then 
put in the Liquor with the Butter, with two 
Bay-leaves, ſix Truſſels and Troffees, if you 
have them, and «Pallets for want of theſe, 
put in Sweet-breads pulled in pieces; cover 
it down cloſe ; let it ſtew till it's tender; then 
take it out and ſcum off all the Fat, and put 
in a Pint of Claret, with three Anchovies z 
then put in the Beef to be thoroughly hot, 
and put in what Pickles you have, with fried 
Oyſters; thicken up the Sauce, and pour 
over your Meat; fend it. It's very good 
cold, but it's a noble Diſh hot. 


95. To eMalaret Fouls. 


Take Pullet, Chicken, or Veal Sweet- 
breads, Muſhrooms, Oyſters, Anchovies, 
Marrow, and a little Limon-peel, a little 
Pepper, Salt, Nutmeg, and a little Thyme, 
Marjoram and Savory, a few Chives : Min- 
ple all theſe wich che Yoik of an Egg, then 
raiſe up the Skin of the Breaſt of your Fowls, 
and ſtuſt it, and then ſtich it up again, and 
lard them; fill their Bellies wich Oyſters, 
and roaſt them; make good ſtrong Gravy- 

E 2 ſauce ? 
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ſauce : So yon may do Feaſants, Turkeys, 
or what Fowls you pleaſe. 


96. Geeſe eAlamode. 


Take two Geeſe, and raiſe their Skins as 
before, and make your Stuffing as for the 
Fowls ; only inſtead of —_— put in two 
Cloves of Garlick ; ſeaſon high, and put in 
ſome into their Bellies, as well as between 
their Skins; lard them with Limon and 
Thyme; then putin as much Butter in your 
Stew-pan as will brown them on both ſides; 
then put them in the Butter with ſtrong 
Gravy, ſeaſoned very high ; and when they 


are ſtewed enough take them out; thicken. 


the Sauce with Butter, rowled up in Flour, 
and the Yolks of Eggs, with half a Pint of 
Claret, and let them boil to be thick ; then 
fry Oyſters and Forc'd-meat-balls, and criſpt 
Sippets to lay round your Diſh, and ſerve 
it : Garniſh with grated Bread, and Flow- 
ers round your Diſh. 


97. To Pickle Tongues, 


Make your Pickle with Salt-petre, and 
Sal-prunellz ; and to fix Quarts of Water, 
one Ounce of each, a Pound of Bay-falt, 
the ſame of Whire-ſalt, and a quarter of a 
pound of brown Sugar; then boil all theſe 
together till the Scum riſes, and is a very 
ſtrong Brine ; skim it clean; and when it's 
sold, put your Tongues in a Tub; let Rey 

oy | I& 


UW 


1 
* i 


d 
. 

L 
5 
a 
C 
« 
5 
1 
. 


Ga A —w we —= IJ vw, 4. ew 0 


ef Cookery, Or. 53 
lie at their full length to be covered; turn 
them three times a Week, and in three Weeks 
they will be fit to boil; then peel then, and 
eat them with Chicken or Pigeons, and Spat- 
row-graſs, Colliflowers, Cabbage, Spinage, 
or what is in ſeaſon, and it's a noble Diſh, 
and you may keep them in the Pickle as 
long as you pleaſe, and rub them with Bran, 
and hang them up in your Chimney, to eat 
cold; get the beſt Tongues. 


98. Leg of Mutton like Weſtphalia- Ham. 


Take a Leg of Mutton, cut into the ſhape 
of a Weſtphalia-Ham, and make the Pickle 
of two parts Salt petre, and the other Bay- 
ſalt: Let it lie in Pickle three Weeks; then 
take it out and hang it in a ſmoaky Chimne 
as you do Bacon, and lay under it a Wilp 
of Hay, which you may ſet on fire to ſmoak 
your Leg with; and when it's dried, and 
you intend to boil it, put it into a great Ket- 
tle with a good deal of Hay, having ſome 
Hay- ſeeds in a Bag in the Kettle: You may 
eat it hot, with Fowls, or cold, like Weſt- 
phalia- Ham, as you pleaſe. 


99. To Haſb a Calve's- Head. 
Take a Calve's-Head, and half boil it; 


cut it into pieces, and take a Pint of great 


Oyſters with half a pound of Butter, aul 
large Mace, a bunch of ſweet Herbs; and 
take half a Pint of White-wine, ſome An- 

1 chovies, 
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; chovies, and put it in between two Diſhes, 
and ſtew it tender, and boil the Brains with 
Sage and Parſſy by themſelves ; then pu 
Scotch-Collops in the Bottom of your Diſh 
with bits of fried Bacon, and a good piece 
amongſt the Meat, with a quantity of Mar. 


54 


row boiled, with blanched Almonds, and 
Cheſnuts, the Yolks of hard Eggs, ſome 
fried Sauſages, and row] up a large piece 
of Butter in Flour, and thicken it up with 
Butter, and lay the Bacon and Oyſters 4 


Top, and round about; ſerve it up hot to 
the Table. 


100. To Haſh a Leg of Mutton. 


Cut off the Flefh of a Leg of Mutton, in. 
to broad Pieces, neither Fat nor Skin; beat 
ic with the back of .a Chopping-knife, but 
Not to pieces ; then put it into a Diſh raw, 
ic being firſt rubbed with Garlick, and put 
Liquor into it with a whole Onion cur in 
the middle, a little bunch of ſweet Herbs 
tyed up, and ſcme Salt; cover it, and let it 
ftew till it be changed from the Colour oi 
the Blood; then put in a quarter of a Pint 
of White-wine, three blades of Mace, an 
Anchovy, and let it ſtew ſo much longer, 
*rill the Anchovy be diſſolved : Then take 
out the Onion and Herbs, and-put the Meat 
and Liquor into the Diſh; and ſerve it. 


101. 7. 
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101. To Haſh 4 Shoulder of Mutton. 


Take a Shoulder of Mutton, half roaſt it, 
then cut it as thin as you can, and take a 
Glaſs of Claret, a blade of Mace, two An- 
chovies, a few Capers, a Shalot, Salt, a ſprig 


of Thyme, Savory and Limon-peel ; let it 
ſtand half an Hour covered; and when it's 


enough, ſhake over it ſome Capers, and 
ſerve it. 


102. To Stew a Neck of «Mutton. | 


Cut it into Stakes, waſh it, ſeaſon it 
with Salt, Pepper and Nutmeg ; cover it 
with Water, and put it in a Stew- pan; 
when it boils ſcum it well, and let it ſtew ; 
Then take your Turneps, Carrots and Cab» 
bage, parboil them; ſtrain em from the 
Water; when your Meat is half ſtewed, 
put in the Roots, throw in a handful of 
Capers, and a handful of ſweet Herbs, a 
handful of Spinage and Parſly ; ſhred them 
together, wich two Anchovies chopt; take 
a litcle Butter, and brown it; ſhake in a little 
Flour take a Ladle full of the Broth, and put 
in the Butter that is browned, let it boil up, 


and pour it over your Meat, when it's al- 


moſt ready, boil it a little up together, and 
ſerve it with Sippets in the Bottom of your 
Diſh ; ſqyeez2 in the Juice of a Limon, or 


an Orange; ſerve it. 
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103. To Stew Veal. 


Cut the Veal into little pieces, ſtew it in ¶ſtew 
Water, put a little Butter in it, ſeaſon it will 
with Salt, whole Pepper, Mace, a little Li- Nsalt, 
mon- peel, an Onion ; let your Liquor quite N mon 
cover it, ſo ſtew it; and when it's enough ſome 
beat the Yolks of Eggs, and ſtir them in; ¶ ſtew 
then let them have a warm or two; and if Wrow! 
your Veal is dreſſed, you may heat it this Egg 
way. ſhak 


104. To Stew Chickens. 100 


Take Chickens, quarter them, and put © V 
them into White-wine and Water, but molt ¶ Bloc 
Wine; and when they are ſtewed tender, Wand 
put in a good quantity of Butter, and a bunch Fall e 
of ſweet Herbs, with large Mace; then IEther 
take the raſping of a Manchet to chicken it, Ille 
with a good quantity of Parſley ; you may Ven 
put in a little Sage, if you like it, a little 
Salt, Pepper and Nutmeg to ſeaſon your 
Chickens; then lay Marrow on the top of E 
them, with the Yolks of Eggs well beaten, I dov 
with che Juice of a Limon in the Sauce: | Ma 
Garniſh with ſliced Limon and Parſly, and I Nut 


ſerve it to the Table. on 
181 
105. To Stew Pigeons. 25 


Melt a good quantity of Butter, mingle ic I Bat 
with Paiſly, Sorrel and Spinage, which you tee 
muſt {flew in ſome Butter; and when o for 
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cold put ſome into their Craws, with a 
Bay-leaf, fave ſome of ic for- Sauce; then 
ſtew the Pigeons in as much ſtrong Cravy as 
will cover them, with ſome Cloves, Mace, 
Salt, Pepper, and Winter- ſavory, a little Li- 
mon peel, a Shalot or two; then brown 
ſome Butter and put in; and when they are 
ſtewed enough put in a little bit of Butter 
rowled up in Flour, and the Volk of an 
Egg, with ſome of the Herbs you left out; 
ſhake it up all together, and ſend it. 


106. To dreſs a Shoulder of Mutton in Blood. 


When you kill your Mutton ſave the 
Blood; take out all the Knots and Strings, 
and let ir ſteep five Hours; then ſtuff ic with 
all manner of ſweet Herbs :s you would; 
then lay the Shoulder in the Caul, and ſprin- 
kle it with the Blood; roaſt it, and make 
Veniſon-ſauce, or Anchovies ; ſerve it. 


107. To Roaſt a Hare. 


Baſte ic with Cream as ſoon as it is laid 
down: But before you lay it down; take a 
Marrow. bone, ſhred the Marrow with Salt, 
Nutmeg, Thyme, Savory ,Parſly,Shalot,Oni- 
on chopt all ſmall ; rowl them up in a good 
piece of Butter, and put it in the Belly of 
the Here, and ſo roaſt it; and after the firſt 
Batting with Cream, keep it conſtantly ba- 
lied with Butter, till it's enough; then take 
lor Sauce a little Claret, a blade of Mace; 

; diſſolve 
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diſſolve an Anchovy in it, and melt you 
Butter very thick; then take the Pudding 
out of the Belly, and waſh it all over wit 
the Butter ; ſerve it to the Table hot. 


108. A Neck or a Loin of Mutton in Cutlets, 7 


Firft cut all the Stakes out and: hack them $Stak 
ſeaſon with Salt, Pepper, Nutmeg, ParllyM pin 
Thyme and Marjoram ; 3 chop them, and ipri 
ſtrow them over with ſome grated Bread and 
waſh them over with drawn Butter, and la Th 
them on white Paper buttered, and made u lit! 
like a Dripping-pan, that it may not boil e pie 
ver; then boil them over Charcoal or Wood-Þ ver 
coal ; and for Sauce,take Gravy, White-wine ] 
two Anchovies; mince a little Limoa-peel| 1 
with ſome Orange very ſmall; cut it into bre 
Water, boil them up tog gether, {tic in ſome] co 
Bucter)ſhake i it up for Sauce ; ſerve it. hig 


109. A Neck or a Loin of Lamb fried. 


Cut every Rib aſunder, beat them with | 
the back of a Knife ; then fry them in about 
a querter of a Pint of Ale ; : ſtrow on them 
a liccle Salt, and cover chem with a Plate I py 
cloſe; take them out wich the Gravy in nc 
them; ſet them by the ite, and have in { 
readineſs half a a pint of White-wine, a few th 
Capcrs ; ſhred two Volks of Eggs bear wih! 
a little Nutmeg and Salt; wipe the Pan, and 
put in the Sauce, and the Liquor they were 
fried in; then ſtir it with a Spoon all one 

way 
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way until it be thick; then put in your 
ol Meat, ſtir it all together; then diſh ic up 
with Limon and Parſly ; ſerve it. 


110. To Fry Beef. 


Take a piece of the Rump, cut it out into 
em Stakes, beat them well with your Rowling- 
ry pin ; then fry them in half a Pint of Ale; 
and ſprinkle them with Salt, an Onion cut ſmall; 
ad and when it's fried enough, cut a little 
la Thyme, Savory, Parſly and Shalot, with a 
up little Onion and Nutmeg, then rowl up a 
| 0 piece of Butter in Flour, and ſhake ic up 
0d. very thick; ſerve it. 


ee 111. Take Beef. ſtakes, of the Rib, half 


neo broil them; put them into your Stew pan, 


me cover them with Gravy ; ſeaſon them very 
high ; rowl up a piece of Butter in Flour, 
and the Yolk of an Egg, and ſend it. 


ich 112. And if in haſte, you may draw Gra- 
out vy off an Oxe's Kidney ; cut in two pieces, 
my and ſeaſoned high with Salt and Pepper: 
ate Put it into your Stew-pan, with Warer e- 
in nough to cover it; an Onion, a bunch of 
il {weer Herbs, a piece of ſweet Butter, draw 
"WY the Gravy from ir. 


ich EIT 
nd 113. Gravy to keep. 
Te Take a piece of coarſe Beef or Mutton, or 


ng hat you have; cover it with Water, when 
| i 


#» 
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it has boiled a while take out the Meat; 
beat it very well, and cut it into pieces to 
let out the Gravy, with a bunch of ſweet 
Herbs, a little whole Pepper, an Onion; 
ſome Salt; put it in again, let it ſtew but 
not boil; and when you find it of a good 
brown Colour, and it's enough; take it up 
and put it into an Earthen-pot, fo let it ſtand 
to be cold; ſcum off all the Fat, and keep it 
one Weck under another; and if you find it 
change, boil it up again, ſet it by for uſe; 
and if for a brown Frigaſee brown the Butter 
in your Frying-pan, and ſhake in a little 
Flour as it boils ; put in the Gravy with 4 
Glaſs of Claret, ſhake up the Frigaſee in it, 
it for a white ; then melt your Butter with a 
ſpoonful or two of Cream, and the Yolks of 
Eggs, White-wine or Syder, 


114. To make Gravy. 


Take a lean piece of Beef, cut and ſcotch 
it in thin pieces, beat it well, and put in 
a good piece of Butter in the Pan; fry it 
brown till the Goodnels is out, then throw 
it away, and put into the Gravy a little Li- 
mon-peel, Cloves, Pepper and Salt, a Shalot 
or two, alittle large Mace, four Anchovies, 
a Quart of ſtrong Beet-broth, and half a Ping 
of Claret, White-wine or Syder, as you 
would have it, white or brown ; boil it well 
together, and when it's ready put it into an 
Earthey-pot ; ſet it by for uſe, 


Tis 
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The Side- Diſhes. 
115. To Collar a Breaſt of e Mutton, 


Take a large Breaſt of Mutton ; take off 
the red Skin and all the Bones and Griſtles, 
then grate White-bread, a little Cloves and 
Mace, with the Yolk of three hard Eggs, a 
little Limon-peel, ſweet Herbs and Chives 
ſhred therein, and mix them with the Eggs, 
Sale, Pepper, and all Spice; make your Meat 
le flat and even; then waſh and bone five 
Anchovies, and lay up and down your Meat, 
and ſtrow your Seaſoning over it; then row 
your Meat till like a Collar, and bind ic 
with coarſe Tape, and bake, boil or roatlt it; 
cut it into four pieces, and lay it in your 
Diſh with ſtrong Gravy- ſauce, with Ancho- 
vies diſſolved in it, fried Oyſters and Force- 
meat-balls: Garniſh with Limon and Bar- 
berries : A Side-diſh. But it for a Standing- 
diſh ; then ſerve it with Cutlets in the Bot- 
tom, Sparrow-graſs, Colly-flowers Cabbage, 
or what is in Seaſon, with white and black 
Puddings, and Forc'd-meat-balls all about it. 


116. To make Oli ves. 


Take a Caul of a Breaſt of Veal, then lay a 
Layer of Bacon, and take Chicken, Rabbets, 
or Veal, with as much Marrow or Beef- 
ſuet as Meat, with two Anchovies, Spinage, 
Thyme, Marjoram, a few Chives, Limon- 


peel, a little Salt, Pepper, Nutmeg, and beaten * 
| Mace, 


62 England's Neweſt Way 


Mace, the Volks of hard Eggs, a few Muſh. ron; 
rooms and Oyſters ; beat all theſe in a Mor. and 0 
ter very fine, and lay a Layer of this ande 
Layer of middling Bacon, and then row! ue 
up hard in the Caul ; then roaſt or bake it, ber 
which you pleaſe ; cut it into thin Slices, 

and lay it in your Diſh with ſtrong Gravy. 

ſauce : A Side-diſh. = 


117. A Frigaſee of Eggs. bisket 
Take eight Eggs, boil them hard; cut Plane 
them into quarters into a Pint of ſtrong 
Gravy, and half a Pint of White-wine ; ſea- 
ſon with Cloves and a blade of Mace, a lit- 
tle whole Pepper, a little Salt; ſcald a lit 
tle Spinage to make them look Green, with 
a Pint of large Oyſters to lay round your 
Diſh ; then put the Eggs in the Stew-pan, 
with a few Muſhrooms and Oyſters, and 
rowl up a piece of Butter in the Yolk of an 
Egg and Flour, and ſhake it up thick for 
Sauce, and you make Gravy-ſauce, if you 
pleaſe: Garniſh with criſpt Sippits, Limon 
aad Parſly : A Side-diſh. 


118. Omulet of Eggs. 


Take what quantity of Eggs you pleaſe: i 
and beat them well; ſeaſon them with Salts 
and whole Pepper, if you like it ; then have 
you Frying: pan ready with a good deal of 
freſh Butter; let it be thoroughly hot; then 
put in your Eggs with four a of 

| rong 
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frong Gravy ; then have ready cut Parſly 
and Chives, and throw over 'em ; and when 
t is enough turn it on the other ſide, and 
ſqueeze the Juice of a Limon, or an Orange 
wer it; ſerve it: A Side-diſh. 


119. Petty Potatoes. 


Take a Pound of Butter, put it into a 
Stone-mortar, wich half a pound of Naples- 
bisker, and half a pound of Jordan-Almonds, 
blanched and beaten ; eight Eggs, with half 
the Whites; pound it all together till you 
lon'e know what it is, and put in ſome Sack 
and Orange-flower-water ; ſweeten it to 
ir. Hour Taſte with fine Sugar; then take a lit- 
ch Nie fine Flour and make it into a ſtiff Paſte, 
ur End lay it on a Trencher, and have ready 
n Ihe quantity of two pound of Lard, and let 
nd N boil very faſt in your Frying-pan, and ſo 
an Put the ſoſt Paſte on the Trencher about the 
or Nigneſs of Cheſnuts, and throw them into 
on De boiling Lard, and let them boil till they 
on Ne yellow and brown, and when they are 
nough, take them up and drain the Fat 
rom them in a Sieve, and put them into a 
Diſh, and pour for Sauce Sack and melted 
ſe, utter; throw Double- refined Sugar: Then 
lt, Nrve them for a Side: diſh. ö 


ve 120, To make Toaſted Cheeſe. 


en | Take a pound of Cheſhire-Cheeſe, grate 
affine into a Mortar; put in the Yolks of 
Y. tuo 
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two Eggs, and grate ina Penny Loaf; putin 
a quarter of pound of ſweet Butter, ſo ben ;; 
them all together, and then toaſt ſome white T 
Bread very well, and ſpread upon your and 
Toaſt ; put them between two Diſhes, with beat 
Fire underneath your Diſh, and above: 
when they are brown ſerve them to the Ta. 
ble: A Side-diſh. And theſe cannot be done 


but in a Dutch-ſtow. 


121. A Salamong undy. 


Take Chicken or Veal minced very fine 
then lay a Layer of it, and a Layer of the 
Yolks of hard Eggs, and a Layer of the 
Whites; a Layer of Anchovies, a Layer of 
Limon; then a Layer of all ſorts of Pickles, 
or as many as you have; and between eve- 

ry one of-theſe lay a Layer of Sorrel, Spi- The 
nage and Chives ſhred very fine, as the o- 
thers; and when you have laid your Diſh 
all round, that it's full, only leave a place 
a top to ſet an Orange or Limon: Garniſh 
with Horſe-radiſh, Limon and Barberries: 
This is proper for a ſecond Courſe Side-dilh, 
or a Middle-diſh, for Supper: You mult 
take two Diſhes and lay the uppermoſt 
Diſh to build che Salamongundy on, it be- 
ing out of ſaſhion to mix it all together, 
but every one mixes ic on their Plates; 
ſome like it with the Juice of Limon, and 
ſome with Oil and Vinegar beat up thick 
together. 


132, To 
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122. To Pickle Pigeons. | 
Take twelve Pigeons, bone half of them, 
and take off the Fleſh of che other ſix, an 
beat chem as fine as for Sauſage-meat ; mix 
Sit with Salt, Pepper, Spice and Herbs; a lit- 
Ide Marrow, a little Limon-peel, three An- 
chovies, and the Volks of hard Eggs, about 
two or three; then ſtuff the Pigeons full 
that you boned, the Herbs muſt be Sorrel, 
Spinage, young Betes, Vine- leaves, with a 
litle Thy me, Marjoram and Savory ; make 
che hour Pickle with Water, White-wine, and 
two Bay-leaves with a little Salt; boil the 
Bones in the Pickle, and when it's enough 
les take them out, and ſer them to be cold; 
Ihen put them in, to keep: A Side-diſh, 
The ſame Way pickle Chickens when they 
Ire very young. 


iſh | 123. Dutch Cheeſe. 


Take the quantity of three Pints of new 
Milk ; beat ſeven Eggs very well, ſtir it in 
il, che new Milk, ſweeten it with good Sugar 
uſt Nrery ſweet; then put in a quarter of a pine 
of fo Sack, and a ſpoonful of Orange flower 
water, the ſame of Roſe-water ; fer it over 
the Fire, and keep it ſtirring all the while 
ul ic comes to a tender Curd; put it in a 
Goth, let the Whey run from it; then put 


ck In into Bisker-pans in what ſhape you pleaſe, 
ly it in your Diſh: Then take ſome ſweer 
F Cream, 
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Cream, and boil it with a Stick of Cinnz. 
mon, {weeten it with fine Sugar, and beat 
the Yolks of two Eggs, and ſtir it in to 
thicken it; keep it ſtirring all the Time tha 
it may not raife a Skim, and when it's al- 
moſt cold put in a ſpoonful of Sack, Orange. 
flower or Roſe-water; pour it over your 
Cheeſes when it's cold; ſtick on the Chee: 
es blanched Almonds cut in thin Slices: 
Serve it for a Side-diſh. 


| 124. Hedge- Hag. 

- Take a pound of Jordan Almonds, blan- 
ched and beaten in a Mortar very fit 
with a ſpoonful of Sack, or Orange: flow- 
Er-water to keep them from Oiling ; make 
it into a ſtiff Paſte ; then beat in fix Yolks 
and two Whites of Eggs, ſweeten it with fine] j 
Sugar with the quantity of half a Pint e 
Cream, and a quarter of a pound of ſweet 
Butter melted; ſet it on your Stow, andyl | 
keep it ſtirring till it's as ſtiff as you may 
make it into the Faſhion of a Hedge-hog; 
then ſtick it full of blanched Almonds, flit 
and ſtick up like the Briftles of a Hedge- 
hog ; then place it in the middle of your 
Diſh, and boil Cream, and take the Yolksl q 
of two Eggs, and ſweeten to your Taſte 
with Sugar; thicken it, but not too thick, 
pour it round your Hedge-hog, ſet it to 
be cold: Serve it for a Side-diſh. 


125. Black 


. - . 
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125. Black Cab. 
Take the largeſt and beſt Pippins, cut 
them in Halves, dot pare them; take out 
their Cores, and put a little Limon peel in 


Jbeir place: Lay them in a Mazarmne- diſſ 


with the Core- ſide downwards, and put in 


J half a pine of Claret, a quarter of a pound 


es: of good Sugar; ſet them in the Oven wien 


Tarts, and don't bake them too much; 


Salver, with Httle Saucers of Caraway- 


|| comfits round them; pour the Liquor over 


them, and ſerve them for a Side - diſn. 
126. To Stew Pippins. 1277 
Take the beſt Pippins, cut them into 
Halves, core them, and to three quarters 
their Weight put in Double - refined Sugar; 
put in as much Water as will cover them; 
then boil the Water and Sugar together; 


| kim it well; cut in a little Limon: peel, 
and lay in your Pippins with their Core- 


fide downwards; boil them up quick, and 


"| ew them till they look clear; then take 


them up and lay them in a Side-diſh, and 
ſtew the Liquor with 4 little White-wine, 
dr the Juice of a Limon, or a little Cream, 
ind the Volk of an Egg or two, with a 
ſpoonful of Orange · flower · water, and pour 
it over them, inftead of the Liquor; if you 
like that better: A Side-diſh, 


ind when they ate cold lay them in your 


68 England's Neweſt Way 


127. To Stew Pears. 


Take the greateſt Warden-pears, bake 
them with brown Bread; put in a pint of 
ſtrong Beer or Ale: When they are baked 
take them out of the Liquor; and take 
half a pint of it, and half a pint of Claret, 
and a quarter of a pound of Sugar; put 
them in the Stew- pan with two Cloves, a 
little Cream, cover them cloſe, and let 
them ſtew till they are very red, turn them 
now and then; when they are enough put 
them into the Diſh you intend to ſerve 
them to the Table in, with che Liquor they 
were ſtewed in; ſtrow Double refined Sugar 
over the Diſh ; Serve it for a Side-diſh, 


128. Pippin Tanſey. 


Take as many ſliced Pippins as will cover 
the Pan's bottom; fry rhem with a ſoft 
Fire; then beat eight Eggs, whites and all, 
wich a half. penny Loaf grated, and half a 
pint of Cream, a little Nutmeg and Sugar; 
then beat all theſe together, and pour over 
your fried Pippins ; bake it over a ſoaking 
Fire; and when it's thoroughly baked on 
one lide, turn it, and ſerve ic with Butter 
melted thick, and Sugar round the brims of 
your Diſh ; A Side-diſh, | 


129. Gooſe- 


. << 0 . & Ty” IÞ 0 
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129. Gootberry Tanſey: 


Take 2 Quart.of Green Goosberries, cut 
off the Tops and Tails, and boil them in 
half a pound of new Butter, in a Frying- 

n, till they be well quodled ; then pour 
into them the Yolks of ſixteen Eggs, well 
beaten, with half a pint of Cream, and as 
much Sugar as will ſweeten it to your 
Tafte ; then boil it as you would à Tanſey, 


and when baked ftrow over it Roſe-water 


and Sugar; ſerve it. 


130, Good Tanſey. 


Take twenty five Eggs, abating half the 
Whites; then beat them well with half a 
pint of Cream, or Milk, a pound of Naples- 
bisket grated very fine; then Colour it 
with a little Spinage, and a little Tanſey ; 
{weeten it with Sugar, butter a Skillet and 
put in the Tanſey, ſtirring ir over the Fire 
continually ; and when it boils to thicken 
pour it into your Pan; let your Butter be 
very hot before you put it in, fry it with 
the beſt freſh Butter, keep a Plate over it, 
then turn it out, take care you don't break 
it in turning, then ſqueeze in the Juice of 
an Orange over it, and ſtrow Sugar on the 


Top, and round the brims of your Diſh; 
lerve it, 


F 3 131, Almond 
1 


70 England's Neweſt Way 


131. Almond Tanſey. ut 


Take a pound of Almonds blanched, and but 
ſteep them in a pint of good Cream, ten A 81 
Eggs, four Whites; and when you have 
beat the Almonds in 2 Mortar, then put in 
the Sugar with Crumbs of white Bread, then T 
fir them well together; fry them with || {et 
freſh: Butter, and keep them ſtirring in the | Cur 
Pan till at's of a good thickneſs ; then ftrow ſon, 


|; 
| 
| 
| 


over it fine Sugar, and ſerve it. — 
1 132. Dutch Wafers. into 


Take a Quart of New Milk, or Cream; Yor 

warm it ; then grate a Penny Loaf, or Bil- clar 
ket, very fine, ten Eggs well beaten, with Put 
a quarter of a pound of ſweet Butter melted, 
{omeCoriander-ſeeds, a little beaten Cloves, 
a little Salt and fine Flour, enough to make | | 
a Batter, like a Pan cake, four ſpoonfuls of 1 ip 
Ale-yeaft ; mingle and ſtir chem well toge- wit 
ther, and put them into an Earthen- pot; let 
it ſtand covered with a Cloth before the ſery 
Fire, that it may warm and riſe lightly near Ma 
the Fice three Hours; then let the Jorns be 
made hot and clean, turned and buttered ; 
tye the Butter up in a fine Rag, and turn tn 
them till both ſides are hot over the Fire; fal 
then put in the Batter, and bake the Wafers 5 
well; don't burn them; and lay them warm 88 
in 2 Diſh ; ſerve them very hot, with Sugar 


grated over them, ſo eat them dry, or wich Kt \ 
* — 


{ 
h 
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the Juice of a Limon, or an Orange; ſome 
ut melted Butter and Sugar in the Diſh, 
— they are beſt eriſpt and dry; ſerve them: 
A Side-diſh, a * 
133. Court Fritters.. 

Take a Pint of Sack; make a Poſſet with 
ſweer Milk from the Cow ; then take the 
Curd from the Poſſet and put it into a Ba- 
ſon, with ſix Eggs; feaſon it with a little 
Nucmeg ; beat it with a burchen Rod till you 
have beat it well together; then put Flour 
into it, and make it as Batter for Fritters: 
You may pur in a little Sugar ; then take 
clarified Beef-ſuet ; make it boil before you 
put any in; ſerve it: A Side-difh. 


134. Skirtet Fritters. 


Take a Pint of the Pulp of Skirrets, and 
a ſpoonful of fine Flour, the Volks of Eggs 
with Sugar and Spice, make them into thick 
Batter; then fry them out into Fritters, and 
ſerve them with the reſt of the Side-dilhes, 
Madam. 

135. Little Puddings. 

Take a handful of grated Bread, a ſpoon- 
ful of Flour, the Volks of two Eggs, a Pape” 
ful of Orange flower- water, a handful of 
Beef-ſuer, ſhred all ſmall, a little Nutmeg 
and Salt, a ſpoonful of Cheeſe- curds; work 


it well together, and wet it as little ag ou 
kw Lan, 
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can and make it up with Cream, or new 
Milk, lay ic in round Balls in the bottom 
of your Diſh, which muſt be well buttered; 
bake them not too much; when they are 
baked put them in another Diſh, with a 
ſpoonful of Sack or White-wine, melted 


Butter and Sugar together poured on them; 
ſerve them. Whit 
as Pa 


I 36, Sweat-bread Paſties. 


Take Sweat-breads, parboil them, ſhred chem 
them very fine ; then put to them Marrow, Mak 
or the Fat of a Loin of Veal ſhred, with a Hand 
little grated Bread, and the Volks of two Won tl 
Eggs, a little Cream, Roſe-water, Sugar, 
and grated Nutmeg ; temper all theſe toge- 
ther; then make Puſf-paſte with Butter Y T 
row led in the Flour, with a little Sugar and I Egg 
Roſe-water, the Volks of two Eggs, and ther 
cold Water; then  rowl it out like little Pa · I gar; 
ſties the breadth of your Hand, and put tert 
your Meat in them, and fry them brown, Þ but 


or bake them; ſerve them. or 
137. Kidney Paſties. het 


Take the Kidney of a Loin of Veal, with ſery 
the Fat about it, with a little of the cold Veal 

ou have dreſs'd, then take Marrow,or Beef- 

vet, with the Yolks of Eggs, and chop them 1 
all very fine together, pound a little Cloves, 
Mace, Nutmeg, and a little Spice, Salt, Li- 
mos peel, and what quantity of . 
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e currans you think fit: Mix them well to- 
m gether, and make little Paſties of Puff. paſte, 


and fry them in Hog's-lard to make them 
look brown and yellow. 


138. Paſte to Fry. 

n; Take grated Bread and Curds, and two 
Whites of Eggs, and make it almoſt as thick 
as Paſte; wet it with a little Cream, and 
make it into what Faſhion you pleaſe ; try 
them in Butter as you did your Puddings : 
Make for Sauce, Butter, Sugar, Roſe-warer, 
and Sack well beaten together ; pour it up- 
on them ; ſend it. 


139. Cheeſe Loaves.. 


Take Cheeſe-curd, grated Bread, Yolks of 
d Eggs, Mace, Nutmeg, mix them well toge- 
d cher, and ſweeten it to your Taſte with Su- 
gar; then take ſome Stone-porringers, but- 
t ter them, and put in the Curd; bake them, 
2, but not too much: When they are ** 

turn them out, and cut a little hole in the 
Tops, and put Butter in them; ſet them in 
the Oven again to riſe, and Colour them; 
ſerve them. | 


140. Pippin Tarts. 


Take two ſmall Oganges, pare them thin, 
and boil them in Water till they be tender; 
then ſhred chem ſmall, and pare twenty Pip- 
pins; quarter and core them, and wy to 

| tnhein 


— — wm 


Y 9 


* 


74 England's Neweſt Way 
them ſo much Water as will boil them til 
they are enough; then put in half a pound 
of white Sugar, and take the Orange- pee 
that is ſhred, and the Juice of the Oranges 
and let them boil till they are pretty thick; 
then ſet them by to cool; make open Tarts .. 
and put it in; ſet them in the Oven mode- 

rate hot: Set them by for uſe. 


141. To Stew Pippins. 


Take a Gallon of the beſt Pippins, pare 
and quarter them; cut out the Cores and T; 
ſtew them in a little Sack, and Roſe- water; dem 
ſeaſon them with a little beaten Cinnamon, Npatty 
Nutmeg and Sugar, and ſqueeze in a Limon; Wa La 
let them ſtew till they are very tender; and ¶ cept 
when they are cold uſe them for Taffata- ¶ twee 


tarts, Madam. | and 1 
142. Orange-tarts. wa 


Take Sevile Oranges, grate a little of the W Nye, 
Out- ſide Rinds; flit them in Halves, and rang 
ſqueeze out the Juice into a China-diſh, and EU the 7 
throw the Peel into Water, change it three I wine 
times a Day, for two Days; then have rea- pop 
dy a skillet of Water; which muſl boil be- ate 
fore you put your Oranges in: You muſt 
Þoil them in two Waters to take the Bitter- 
neſs away: When they are tender take them —＋ 
out and dry them in a Cloth; then beat it ¶ eqc] 
In a Stone - mortar till it's very fine; then ¶ mot 
take their Weight in refined Sugar, and boil I mat 

| 1c 


1 
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t to 2 Syrup, and skim it clean before you 
ut in your Pulp; then boil it all together 


u it looks clear, and when it's ready let it 
and till it's cold, and then have ready ſome 
puff-paſte in Patty-pans, and put your O- 
ranges in; and juſt before you put them in 

Oven, make a Hole on the Top of your 
arts, and put in the Juice and bake them 
ir a quick Oven. 2 "Aa 


143. Bean-tarts. 


Take Green Beans, boil them, and blanch 
them, then make Puff paſte, and pur into 
Patty-pans ; then put a Layer of Beans, and' 
a Layer of all ſorts of wee Sweet-meats, ex- 
cept Quinces; ſtrow in a little Sugar be- 
tween every Layer; then cover your Tarts, 
and make a Hole on the Top, and put in a 
quarter of a Pint of the Juice of Limon: 
put in Marrow ſeaſoned with Cloves, Mace, 


© FNutmeg and Salt, candied Limon and O- 
d range-peel; and when they come out of 
412 Oven, put into ever Tart ſome White- 
vine, thickned up with the Yolk of an 
„Eg, and a bit of Butter; and theſe Tarts 
} are to be eat hot. | 

9 144. Spinage-Tarts. 

n 


Take Marrow, Spinage, hard Eggs, of 
each a Handful, Cloves, Mace, Nutmeg, Li- 
mon peel ſhred very fine; then put in as 
many Currans as you think fir, with Raiſins 
| ſtoned, 


* 


1 
| 
c 
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ſtoned, and ſhred, candied Orange and Ci f ite 
tron · peel; ſweeten ic to your Taſte ; mal ich! 
Puff paſte, and make them into little qua ¶poon 


Paſties; bake or fry them. * 
ö pur 1 
145. Tart de Moy. ut j 


Make Puff paſte and lay round your Diſh;{Woil cl 


then lay a Layer of Bisket, and a Layer of you " 


Butter aud Marrow, and then a Layer off 
all ſorts of wet Sweet-meats, or as many a 
you have, and fo do till the Diſh is full; 
then boii a Quart of Cream, and thicken 
it with fou Eggs, and a ſpoonful of Orange-Whlade 
flower-water, ſweeten it with Sugar, and well 


half an Hour will bake it. _ 
| ils 
146. Set Cuſtardi. it off 


Take a Quart of Cream, ſet it on the Nin © 
Fire; boil it with ſome broad Mace; when then 
it's boiled ſet it to be cold; then take fix 
Eggs, with half the Whites ; beat them very 
well, and put in a ſpoonful of Orange flow- 
er-water, or Roſe-water, and put in a pound 
of Sugar; harden the Cruſt in the Oven, and 
Nuff the Corners with brown Paper, and 
prick the bottom with a ſmall Pin, when 
you ſet them, and fill them; and when 
they are enough ſet them by for uſe. 


147. To make Cuſtard:. 
Take a quart of Cream, boil it with a blade 
of Mace; beat ten Eggs, leave out half the 
e 8&2 Whites; 
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; Whites ; take the Mace out, and ſweeten it 
wich Sugar; then beat in the Eggs with one 
poonful of Sack, one ſpoonful of Orange- 
lower-water ; ſweeten it to your Taſte, and 
hut it into your Cuſtard-cups, and let them 
har juſt boil up in the Oven; and if you 
oil the Eggs inthe Cream all together, then 
you may put it in your Cuſtard cups, over 
Night, and they will be fit for ule. 


148. Rice Cuſtards. 


Take a Quart of Cream, boil it with a 
Whblade of Mace; then put to it boiled Rice, 
Wvecll beaten with your Cream; put them to- 
gether, and ftir them well all che while it 
boils on the Fire; and when it's enough take 
it off, and ſweeten ic to your Taſte, and put 
in a little Roſe-water; let them be cold, 
then ſerve them, 


149. Cheeſe-Cakes. 


Take a Quart of Cream, boil it ; then beat 
the Lolks of two Eggs, and when the Cream 
is cold put in the Eggs, and put it on again, 
and boil ic rill it comes to a Curd, but nat 
to Whey; then blanch Almonds, beat chem 
with Orange: flower- water, and put em in- 
to the Cream with alittle Naples-bisker, and 
a little Green Citron, ſhred ſmall, wich Musk- 
plumbs ground in the Sugar; ſweeten it to 
your Taſte with good Sugar; rowl it out 
thin, and bake them, but let not your Oven 
De too hot. 150. Cbeeſe- 
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150. Cheeſe-Cokes, another May. 

Take two Gallons of New Milk, turn 
with Runnet, that it may be a tender Curd; 
and when it's come and gathered, run 1 
through a thin Strainer, and preſs out thi 
Whey very dry; then beat the Curd width 
pound of ſweet Butter very well; then pu hig! 
to it twelve Eggs, with the Whites of u K.! 
ſeaſon it with Cloves, Mace, Cinnamon Wan 
Nutmeg and Ginget, a little Salt and Roſe bon 
water, and what quantity of Currans you 
pleaſe, ſeaſon it to your Tafte with Sugar, 
wich a Musk-plumb or two ground in it: 
Then bake them for Uſe. 


151. For the Paſte. 


Take fine Flour, break in two Eggs, with 
three ſpoonfuls of Orange-flower, or Roſe 
water, and fair Water mixed together, a 
much as will make it into a ſtiff Paſte ; then 
rowl it out chin, and put in the reſt of the 
Butter; then make your Cruſt, and half ar 
Hour will bake them; and you may yet 
ture to eat them. 


To Pot and Collar. 


152. To Pot Salmon. | 
Take what piece you have ; ſeaſon i 
with Cloves, Mace, a little Sale and Pep 
per, two Bay- leaves: Put it into 4 ” 
' witl 


of Cookery, Ort. 79 


with as much melted Butter as will cover 

it; then ſet it in the Oven with Manchet- 
Wl Bread ; and when it's baked take it out 
of the Pot, and put it into the Pot you 
"M intend to keep it in, and pour the But- 
ter off, and clarifie it, and cover it very 
well; and if you find it's not ſeaſoned 
high enough, ſeafon it higher ; then put 
ie into the other Pot; and the fame 
Way pot Trouts or Eels, only you muft 
bone them: ; 


153. To Pot Tongues. 


Take Neat's-Tongues out of the Pickle, 
when they have lain long enough to look 
red, cut off che Roots and boil them till 
F they will Peel; then take your Tongues 
an! ſeaſon them with Salt, Pepper, Cloves, 
Mace and Nutmeg : Rub it into them well 
with your Hands when they be hot; then 
put 'em into a Pot, and melt as much Butter 
I will cover them, and put them into the 
Oven and bake them; and when they are 
baked take them out of the Pot, and put 
them into the Pot you intend to keep 
them in ; pour off all the Butter, and keep 
back the Gravy, and melt as much more 
as will cover it an Inch above your Ton- 
n ii eues, and you may fill up the Sides of the 
Pepſi Por, with Chickens or Pigeons 


150. To 
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154. To Pot Lobfeers. 

Boil the Lobſters till they will come out 
of their Shells; then take theſe, Tails and 
Claws, and ſeaſon them with Mace, Salt and 
Pepper ; then put them into a Pot and bake 
them with ſweet Butter; and when they 
come out of the Oven, take them out of the 
Pot, and put them into a long Pot, and 
clarify the Butter they were baked in, with 
as much more as will cover them very well; 
ſet them by for uſe. 


155. To Pot Beef like Veniſon. 


Cut a large veiny piece of Beef into four 
pieces; skin it and beat it with your Rowl- 
ing-pin ; then take two penny-worth of 
Salt-petre, the ſame of Sal-prunellz ; beat 
it very fine, and rub ic well in with your 
Hands; lay it in a Tray for two Days; turn 
it once a Day, then take it out; ſeaſon it 
with Salt and Pepper pretty high; then cut 
a little Beef ſuet into long ſlices; ſeaſon it 
with Salt and Pepper, and lay it in your Pot, 
then the Beef, and a Top break into ſmall 
pieces two pound of freſh Butter, tye it down 
and bake it with brown Bread; when its 
bak'd take it out of the Pot with a skimmer, 
to drain the Gravy from it, and put it into 
a Mortar, and take our all the Skins and 
Veins, and beat it with a little of the But- 
ter that you muſt skim off; then pur it into 
. another 
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mother Pot, and pour the Butter over it, 
keep back the Gravy; and if there is not 
Butter enough to cover it, clarifie as much 
as will cover it an Inch above the Meat; let 
it ſtand four Days in your Cellar before 2 
5 

and 


cut it to eat; the ſame Way Pot Veni 
you muſt not beat it in a Mortar, 
uſe black Pepper inſtead of white. 


wii fs 10256. To Pot Pork. 4 £197 
Take a Leg, or any fleſhy piece of Pork, 
ckin it, and cut it out in pieces; beat it in a 
Mortar very fine; ſeaſon it high with Salt 
and Pepper; ſhred a good handful of Sage, 
2 handful of Roſemary ; mix it together, and 
put it into a Pot to bake, with a pound of 
Butter, bake it with brown Bread, and when 
Gomes 92 of _ Oven, r it — with 
and drain it from the Gravy; then put 
11 a dry Pot, and preſs it down cloſe 
and hard; skim off all the Butter, and put 
to it, and clariſie as much more as will oo 
rex an Inch above the Meat: Then wet Pa- 
per, cover it and ſet ic in your Cellar: In 


=522x5 KT 


— 
— — 
— 


our Days cut it. | | 

er, . Take a Loin of Pork, skin and bone it; 
to ten break the bones all to pieces, put them 
nd ¶ into Water enough to cover them, hen they 


ut · ¶ boilskim them clean, then ſeaſon the Liquor 
to Vich Salt, Pepper, ba of Mace, Sha 


or, 
n, 
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ion; and when all the Goodneſs is out ef 

the: Bones, take it out and ſtrain it, and let 
it be cold, then ſhred your Meat very fine, 
ſeaſon it with Salt, Pepper, beaten Cloves 
—ͤ—ͤ a handful of Sage, a little Roſe 
mat y, a handful of Spinage to make them 
look Green; then mix them together with 
the Yolks of three Eggs, with as much of 
the Liquor as will make it pretty moiſt, 
then rowl up one of them in flour, and fry 
it, to ſee it its ſeaſoned to your Mind; if 
not, ſeaſon as you like them; and if they 
are not to keep, ſhred in a few Oyſters with 
their Liquor, and fill chem, 7 

10 9 158. To Pet  Fowls. 
Pick them clean, and ſinge them with 
white Paper: Dry them with a Cloth; dont 


— ; if you do, they won't keep; then 
| them with Salt, Pepper;Cloves, Mace 


and Nutmeg, beaten and mix all together: _ 
Let them ſtand; ewenty-four Hours; then you 


place them in the Pot, with their Breafls 
downwards: ſtrow over them ſome whole 
Cloves and Mace; then pour as much mel- 
ted Butter as will cover them ; tye them 
down cloſe, and bake them; and when they 
axe baked enough, let them ſtand a little, 
and then drain the Gravy from them ; then 
lace them in another Pot, wich their 
upwards ; fill their Craws with But- 
der, pour off all che Top of the * 

im. ep 


Snare. 
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keep back the Gravy, and the things in the 
bottom, and let your Butter be an Ihch a- 
dove your Fowls, fix Ducks wHl endute two 
Hours baking, and other Fowl, more or 
leſs, according to their. bigheſs; then ſet 
them in your Cellar for uſe. "> "4 


| 160: To Pot Pjgeont. 


Pick them very clean, wipe them with a 
clean Cloth, dont't waſh them; ſeaſon them 
with Salt and Pepper; rowl up à piece of 
Butter in the Seaſoning, and put in their 
Bellies ; fix Pigeons will take up a pound 
of Butter ; place them in the Pot, with theit 
Breaſts downwards; dridge em wich Flour 
before you put them in, and eye them down 
cloſe; and when they are baked take them 
our, and put them in another Pot, with 
their Breaſts upwards, keep back the Gravy ö 
and if yon have not Butter enough, clari 
as mach as will cover them ; ſet them in 
your Cellar, | 


160; To Pot Hares. 


„ 
Take age waſh him clean, dry him well 
ſtom the! with 4 Cloth; cut him into 
quarters ; on him with Salt, Pepper, 
Gloves, Mace and Nutmeg: Put it in à Pot 
with a pound of Butter, and two, Bay- leave 
and when it comes out gf the Oven take o 
the Bones, and put it in a Mortar, and beat 
t fine, and pour the 8 from the Gravy 
2 9 


\ 
\ 
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and mix it all together with your Hand, 
and put it into a glazed Veniſon- pot, tha 
you intend to ſerve it to the Table in; pref 
it down cloſe, and clarifie as much Butter a; 


will cover it an Inch above your Meat; ſ:: 


it by for Uſe. 


161. To Collar Beef. 


Take a large Flank of Beef, beat it with 
your Rowling-pin to make it lie flat, and 
even ; cut it ſmooth, and take our all the 
Griſtles and Veins; then take one Ounce 
of Salt- petre, the ſame of Sal-prunellz ; beat 
it ſmall, and take a quarter of a pound e 
brown Sugar : Mix them together, and rub 
it in well with your Hands; then lay it in 
a Tray, and ſprinkle it once a Day with 
Pump- water; let it lie three Days; then 
ſeaſon it with Salt, Pepper, Nutmeg, and all 
ſorts of ſweet Herbs, a good deal of Sage, 
one Sprig of Roſemary ; cut them, and 
throw it over the Collar ; then rowl it up 
hard and cloſe like a Collar of Brawn, and 
bind it about with coarſe Tape very tight, 
and put it into Water enough gg cover it; 
ſeaſon it with Salt, Pepper, an le whole 


Mace, a bundle of ſweet Herbs, two Bay: 
leaves, an Onion; and when it's baked, 
rowl it up hard in a coarſe Cloth, and let i 
lie till next Day, and then you may eat it if 
you pleaſe : Or, you may keep it in the Li- 


quor it was baked in; when it's cold take ” 
| the 


1 
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the Fat, and boil it with more Water; and 
if it's not ſeaſoned high enough, ſeaſon ir 
higher ; ſet it to be cold ; then put your 
Beef into a long Pot, and cover it with the 
pickle; and if you keep it a pretty while, 
boil up the Pickle as you find occaſion. * 


162. To Collar a Breaſt of Veal. 


Take a large Breaſt of Veal; bone it, and 
take out all the Griſtles; then take Sage, 
Thyme, Marjoram, Savory, Chives, a little 
Limon-peel; ſhred them ſmall, and mix 
them with Sale, Pepper, Nutmeg, three 
hard Eggs, hacked ſmall ; cut your Meat to 
make ic lie flat, and even; bone five Ancho- . 
ries with four Ounces of Bacon; ſlice it thin, 
and lay with the Anchovies up and down 
your Meat, and ſtrow your Seaſoning and 
Herbs upon it, and ſhred ſome Marrow and 
Beef ſuet together, and mix with the other 
Ingredients, and rowl it up hard, and tye it 
with coarſe Tape, and cut it into three Col- 
lars; tye them ſeverally in clean Cloths ve- 
ry tight and hard at both Ends; then make 
your Pickle as follows: 


| Your Pickle thus : 

Set on a Pot with half Milk and Water, 
and put in the Veal-bones, with a bunch of 
{weet Herbs, Mace, Nutmeg , Salt and 
whole Pepper, and a Bay-leaf ; when all 
ticſe are boiled well, till all the * 
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is out, take out the Bones, and put in the 
Collars, and let them boil tender; then take 
them out and tye them up hard in clean 
Clothes, and hang them up till they are 
cold; then skim off all the Fat of the Pickle, 
and when they are boiled enough, and the 
Broth cold, put them in and boil up the 
Pickle, as you find occaſion ; eat it with 
Oil and Vinegar beat up thick together, or 
the Juice of a Limon, and Pickles as you 
pleaſe. 


163. To Collar a Pig. 


Take a, fat Pig, cut off his Head, and” I ple; 
chine him down the Back, and take out all 
the Bones and Griſtles; take care you don't 
cut the Skin; then lay it in Spring- water | 
one Night, the next Morning dry it ina 10 
Cloth, and cut each ſide aſunder; ſeaſon it ; 
with Salt, whole Pepper, Nutmeg, and a 
little beaten Mace, a little Sage, Roſemary, 
and Limon-peel; rowl them up. hard in a 
Cloth, and the ſouſen Drink is Bran, Milk 
and Water; grain out the Bran, and skim 
off all the Fat, and let your Collars be cold 
before you put them in. 


1418464. To Callar Eels. . 
Skin them and rip up their Bellies, and 
take out their Guts and Bones; then ſeaſon 
them with Salt, Pepper, Nutmeg, Limon- 
peel and ſweet Herbs, and rowl n up 
: | ar 
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hurd in coarſe Tape; then put on à Pot of 


Water, ſo make your Pickle, and put in the 
Bones of your Eels, with Salt, Pepper, and 
a bunch of Herbs, three Bay-leaves, a fprig 
of Roſemary, and boil them, but not too 
much; boil fome Syder in the Pickle ; and 
when you take them up tye them cloſe, and 
hang them up to be cold; and when the 
Liquor is cold, skim off all the Fat, and put 
in che Collars ; boit up the Pickle: now and 
then, as you find occaſion, and cat it with 
Oil and Vinegar beat up thick together, or 
the Juice of Limon, Pickles, or what you 
pleaſe. | 


THE PICKLES. 


165. To Pickle e Milons, or great Cucumber 
Take the largeſt and greeneft Cucnumbers ; 
cut a piece in cheir ſides the length of your 
Cucumbers, take out their Seeds and drain 
them well; then put into them ſome Cloves, 
Mace, whole Pepper and Muſtard-feed brui- 
ſed a little; then peel three Cloves of Gar- 
lick, the ſame of Shalot, with ſome Ginger 
fliced thin, according to the quantity, and 
put in a little Salt; then lay the piece on 
again that you cut out, and tye it faſt and 
cloſe with Packthread; then put them into 
as much White-wine Vinegar as will cover 
them very well; and put in a good deal of 
made Muſtard, and a Bey leaf, with Salt, 
G4 according 
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according to the quantity you make ; le 
them lie inthe cold Pickle nine Days : Then 
put them in a Braſs-Kettle, and ſet them 
over the Fire to Green; ſtove them down 
cloſe, and let them have a boil or two ; then 
take them off and ftove them down very 
cloſe, and let them ſtand to Green; then ſet 
them on again, and ſo do till they are very 
Green; then take them out, and boil up the 
Pickle, and pour it over them ſcalding-hot; 
then cover your Pot, and tye. it down cloſe 
with Leather: You may eat them next Day, 
or you may keep them a Year. 


166. To Pickle Wall-nuts. 


Take Wall- nuts when you can juſt thruſt 
a Pin through them ; then make a Pot of 
Water boil; take it off, let it cool a little; 
then put in your Wall-nuts, let them lie ſe- The 
ven Days; then make a Pot of Water boil, I Pur! 
and 1 them in; let them boil a quarter of 
an Hour; then wipe them dry, and put them 
into as much White- wine Vinegar as will 
cover them two Inches above the Nuts; then 
put in Cloves, Mace, Nutmeg and Ginger, 
whole white Pepper, Muſtard- ſeed bruiſed, 
ſeven Cloves of Garlick, the ſame of Shalot, 
according to ahe quantity you make, all peel- 
ed; a Nutmeg cut into quarters; put all 
theſe together, and let them ſtand in the 
cold Pickle nine Days; then pour the Pickle 
from them; boil it up and fer it by _ 

| cold; 
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+ cold; then put in your Nuts, and tye them 
don cloſe with Leather: Set them by for 
n WUle. 

0 167. To Pickle French beans. 

y & Take French-beans when they are very 
t young, Top and Tail them; put them into 
che beſt White-wine Vinegar, with Salt, and 
e a little whole Pepper, a Race of Ginger, cut 
': groſs; let chem tie in the cold Pickle nine 
e MW Days; then boil your Pickle in a Braſs Ket- 
„de, and put your Beans in, let them but juſt 


have a boil; then take them off the Fire, 
ſtove them down cloſe, ſet them by; then 
put them on again; ſo do fix times, till they 
are as Green as Graſs ; then put them into 
an Earthen- pot; tye it down cloſe with 
Leather, and they will keep all the Year. 
The ſame Way you may do Cucumbers, 
Purſly-ftalks ; and if they do change Co- 
lour, boil up the Pickle and pour over them 
ſcalding- hot. 


168. To Pickle Colly. flowers. 


Take the whiteſt and cloſeſt Colly-flow- 
ers; cut them the length of your Finger 
from- the Stalks ; then boil them in a Cloth, 
wich half Milk and Water, don't boil them 
tender ; then take them our carefully, and 
ſer them by to be cold; then take the beſt 
White-wine Vinegar, Cloves, Mace and Nut- 
meg, cut into quarters; a little whole white 


Pepper, 
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Pepper; and a Bay-leaf; ſo let theſe boi 
well in the Vinegar, and ſet them to be cold; 
then put in your Colly-flowers, and in three 
Days they will be fit to eat. The ſame way Mwher 
pickle white Cabbage-ftalks, young Tur. ters, 
neps; pare them pretty thick, and cut them cold, 
the bigneſs of Muſhrooms. 


169. To Pickle Plumb-buds, 


Take Salt and Water, boil it together; 
then put in your Plumb-buds, and boil them 
not tender, then ſtrain them from the Wa- 
ter, and let them be cold; then take what 
quantity you think fit of White-wine Vine- 
gar, and boil it with two blades of Mace, Wand 3 

and a little whole Pepper, then put them in- WMuſh 
to the Pickle, and let them ſtand nine Days, chem 
then ſcald them in a braſs Kettle, ſix times, end * 
till they are as green as Graſs; take care our 
they are not ſoft ; tye them down with Lea- nd 
ther: The ſame way pickle Elder-buds, and n,. 
they are vefy pretty. 


170. To Pickle e Muſhrooms. 


Take the Button Muſhrooms, wipe them 
clean with a piece of Flannel, and throw 
them into half Milk, and half Water, then 
ſet on your Preſerving-pan, with halt Milk 
and Water, and when it boils put in your 
Muſhrooms, and let them boil up quick for 
half a quarter of an Hour, then pour them 
into a Sieve, let them drain till they 9 

cold; 
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cold; then make your Pickle of the beſt 
White-wine Vinegar, put in Mace, Long- 

pper; 2 Race of Ginger boiled in it, and 
when it's enough, cut a _— into quar- 
ters, and put in it, and let it ſtand till it's 
cold, then put it into a Glaſs, and pour a 
little of the” beſt ſweet Oil you can get to 


preſerve them, tye it down with Leather; 
ſer it by for Uſe. 


eAnother excellent Way to Pickle Muſhrooms. 


Put your Muſhrooms into Water, and 
waſh them with a Spunge, (put them in 
Water as you do them) then put Water 
and a little Salt, when it boils put in your 
Muſhrooms, and when they boil up skim 
them clean, aud put them into cold Water, 
and a little Salt, let them ſtand twenty- 
ſour Hours, and put the Water from them, 
ind put them into White-wine Vinegar, 
and let them ſtand a Weck; then take 
your Pickle from them, and boil it very 
wall, put ſome whole Pepper, Cloves, 
Mace, and a little all Spice ; when your 
Pickle is cold, put ic to the Muſhrooms, 
nd keep them cloſe ſtopt, or tyed with a 
adder to keep the Air from them, or 
e they will be apt to mother; if they 
do mother, you muſt boil your Pickle a- 
kan: Ef you pleaſe you may make your 
Figkle half White- wine, 
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171. To Pickle Aſparagus. 
Take a hundred of the largeſt Aſparagu I. 
cut off the White at the Ends, and ſcrap: I work 
them lightly to the Head, till they loc Bay- 
green, wipe them with a Cloth, lay em in enou 
a broad Gally pot, very even, throw over quor 
them two-penny- worth of whole Cloves and ian; 
Mace, a little Salt, put in as much White: Barb 
wine Vinegar as will cover them well, for gat! 
all Pickles do waſte in ſtanding : Let then brov 
lie in the cold Pickle nine Days, then pour Leat 
the Pickle out into a Braſs- Kettle, and let it 
boil, then put it in, and ſtove them down 
very cloſe, ſet them by a little, then ſet them 
over again till they are very green, take care 
they don't boil to be ſoft, then put them ina 
large Gally. pot, place them even; tye them 
down with Leather. 


172, To Pickle Sampbire. 

Take Samphire, and pick it, and lay it 
into Salt and Water for two Days, then take 
it out and put it into a Braſs-por, and cover 
it with the beſt Whice-wine Vinegar very 
well, for it will wafte mightily, having it 
oyer a ſlow Fire; cover it very cloſe, let it 
hang till ic's very green, and criſp, but not 
tender nor ſoft, then put it up, and tye it 
down cloſe with Leather: The beſt time to 
do this in, is the Month of May; then its 1 0 
in high Seaſon. put 
173. To 
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173. To Pickle Bar berries. 


Take Barberries, piek out ſome of the 
worſt to make the Pickle look. red ; put in 
Bay-ſalt, and White-ſalt, to make it ſtrong 
enough to bear an Egg; then ſtrain the Li- 
quor into the Pot you intend to keep them 
in; and when the Liquor is cold, put in the 
Barberries, with as much White-wine Vine- 
gar as you think fit, with half}a pound of 
brown Sugar, tye them down cloſe with 
Leather; ſet them by for Uſe. | 


174. Ta keep Artichoke: bottoms. 


Take Artichokes and throw them into Salt 
and Water for half a Day; then make a 
Pot of Water boil, and put in your Arti- 
chokes, and let them boil till you can juſt 
dtaw the Leaves from the Bottoms; then 
cut out the Bottoms very handſome, and 
ſmooth ; then put them into a Pot with 
Salr, Pepper and Vinegar, a few Cloves 
two Bay- leaves; then pour ſome melted 
Butter over them, enough to cover them, 
then tye it down cloſe for Uſe : Then put 
them into boiling Water, with a piece of 
Butter in the Water, to plump them ; then 
uſe them as. you pleaſe. 


175. To dry Artichoke-bottoms. 


Order them as the others; only inſtead of 
putting them into Pickles, lay em on * 
an 


94 England's Neweſt Way 


and ſet them in an Oven after Houſholl. 
bread is drawn ; ſo dry them well: Wher 
you uſe them put them into boiling Water, 
with a piece Butcer to plump them, 


176. To keep Green Peaſe. 17 


Take young Peaſe, ſhell them, and put wy 
them in the Pot when it boils ;. let then 8 


have two or three boils; then ſpread x ſor tl 
Cloth on Mur Table, and dry them ven 
well in it; then have your Bottles ready 
dried, and fill them to the Necks, and pour 

over them melted Mutton-Fat, and cork Fi 
them down very cloſe, that no Air can the l 
come to them; ſee them in your Cellar; * 
and when you uſe chem put them into boil- für 
ing Water, with a ſpoonful of good Sugar, | 
a good piece of Butter; and, when they are Iz 
enough drain them and ſhake them up n. 
thick; at Chriſmas you may venture to eat 


your 
them. - 
177. To keep Gootberries. anot 


_ Take the largeft Duteb Goosberries at full lay 
growth; before they change Colour; top 


and tail them, don't cut them too cloſe ; "= 
then put them into wide-mouthed Glaſs 5 
bottles, which muſt be very dry; ſtop them 0 
down, and put them into a Kettle of cold © 
Water; let it heat leiſurely; and when you Nr 
think the Goosberries are fcalded thorough- Veg 


ly, take them out; and when they ate cold, 
knock 
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knock in the Corks, and ſeal them down 
, cloſe, that they take no Air: Then make 
Uſe of them for Tarts, or what you 
"WW plcaſc. | i. | 


178. Demſons are done the ſame Way, 
only you muft put them into Stone-Bot- 
tles; and if you put them into a great Pot, 
cover them over with clarified Mutton-Fat; 
ſet them by for Uſe. 


179. To Pickle Cucumbers. 


Firſt waſh your Cucumbers ; then put 
them into a Rundlet with one End, and 
head it up eloſe: Take Water and Salt and 
ſtir it together, till it will bear an Egg; 
then boil it and skim it very well, and put 
it into your Veſſel boiling-hot, and ſo let it 
ſtand three Weeks: Then open the Head of 
your Veſſel, and take out the Cucumbers 
clean from the Water, and put them into 
another Veſſel. At the Bottom whereof 
V ſome Dill, Fennel, and FJamaica- Pepper, 

and a little Allom, which will make them 
* criſp ; and ſtrow ſome of theſe Ingredients 
. zmong them; then head up your Veſſel a- 
min; put in boiling Vinegar, and let them 
tand a Week: And if you find they are 
du Naot Green enough, you mult boil the Vine- 
h. Nr again; put it to em and ſtop your 
U. NVeſſel cloſe. 
, : 180, 1 
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180, A very good Sauce for roaſt Veniſon, 


Take one Glaſs of Claret, one Glaſs d 
fair Water, one Glaſs of Vinegar, one larg: 
Onion ſtuck full of Cloves, one Spoonful 
of whole Pepper, one of beaten Pepper, and 
one of Salt; boil all together with ſome _ 
Anchovies ; ſtrain the Liquor through af Pro 
2 and ſerve it up with the Veni 

on. 
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Bille of FARE, 


nd 
4 Proper for moſt Months in the Lear. 
2 | 
FF ANUARY. 
12 
3 605 Soop. Gieſe Ala mode. 
05 Mutton forced. Boiled Mutton with 
Boiled Geeſe. Colly-flowers. 
Hanch of Veniſon roaſt. TPigeon-Pye. 
Frigaſee f R abbets, Foaſt Lamb. 
Pork Roaſt. 
Capons we 2. 
Kidney-beans. Rabbets roaſt. 
Hanch of Veniſon roaſt. Peaſe. 
Frigaſee of Rabbets, Stewed Pippins. 
Butter'd Crabs. Potted Veniſon. 


Skirret Fritters: 


FEBRUARY. 


T. 7 
Scotch C ollops; 
Lamb roaſt. 
Egg-pye. 
I Hutton boiled. 


: Rabbets roaſt. 


Bacon Froiſes 


2. 
Green-Geeſe. 
Rasberry-Creams. 


Gale 4 


98 Bills of Fare. 


Collar d- Beef, or Veal. T. 
Cold _ Geeſe Alamode. 
| Mutton boiled. Fig 
Fibblets 3 Lamb-pye. Oml 
Veal Coops. © ' Veal roaſt. 05% 
Mut ten roaſt. Tibblets fewed, Spin 
Rice-pudding. 
Beef boiled. Three Chickens three ¶ Gris 
2. Rabbets roaſt. Hog. 
Chickens and Rabbets Peaſe. Lam 
roaſt. Codling-tart andCream 
Goosberry Tarts. Cold Tongues. 
Peaſe. Salmon boiled and pic- 
Strawberrits and Cream led. | 
Cold Salmon. I, 
3. Brown a 
Pigeons and Bacon. Large Diſh of Fiſh, 
White Frigaſee of Cbie- Ragow of Veal. Boile 
ken. Bread Pudding. 
Lamb roaſt. Leg of a roaſt. | Mut 
Diſh of boil'4 Puddings. Chic 
Boiled * Eels Heber l, with Beef 
Smelts. 
Ducks Dl Shourdens, Rabb 
Apple-pje and Cream. Herring: and Toaſts, Chin, 
Aſparagus. 1 Sturgeon. G0⁰4ʃ 
Chic ken: pye. Butter 4 Apple-pye. — 
Sturgecn. | Co 
MARC H. Pea 
I. Boiled Veal and Bacm. Lg 


Aſparagas Soop. Apple- pudding. 


Lamb 


5 


Cbine of Salmon. 
Goosberry- fool. 


Tarts. 

ll Tongues. 
1. 

Teaſe ſoops 
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Lamb roaſt. Kamb - ftoxes, Sweet- 
Ry breads, eArtichoke- 
Pigeons 4oaſt. bottoms ragowed, 
Omlet of Eggs. I. 
Oyſters in Shells. * and Marrow» 
Hinage paſty. ones. 
F F ; 5 Chicken frigaſeed. 
Grizkins of Beef.  Stake-pye. 
Hog s- puddings. Veal roaſt, 
Lamb in Points. 2. 
2. Roaſt Lamb. 
Rabbets and Chicken, - Peaſe. 
Salamongundy. Wafers. 
Sbred Veniſon. Tarts. 
MAT, FUNE and FULY. 
I. Veal Cutlets. 
Biiled Veal and Bacon. Beef roaft. 
Lamb frigaſeed. Carrot-pudding. 
Mutton roaſt. 2» 
Chicken-pye, Ducks roaſt. 
Beef boiled. eArtichokes. 
I Chicken roaſt. 
Rabbets roaſt. Cheeſe cakes. 


Collar'd-Bref or Pig. 


; 1. 
Beef Rogal. 
Pigeons and Bacon. 
Lamb-pye. 
Roaſt Veal . 


Ly of Mutton and Italian pudding. 


Colly-flowers. 


H 2 2. Partridges 


100 


2. 

Partridges roaſt. 
Kidney-beans. | 
Crew: fiſh in Felly. 
Pig's Petty: toes. 
Collar d- Beef. 

x i 
A Pottage. 
Mutton boiled. 


Fruit-pudding. 
Phillet of Ye roaſt. 
Green- Geeſe roaſt. 
Peaſe. 
Goosberry-Tart. 
Cold Tongues. 

. 
Pike dreſt with Oyſters, 
Bread pudding. 
Adutton Cutlets. 
Shoulder f Veal fufft. 


Wild Pigtons. 
Petty Portoons. 
Pullets forced. 


Apple- *. 


Pullets Pellome, 
Limon: pudding with 
Pan-cakes. 
Collops balf larded. 
Mutton in Cutlets. 
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2. 


Lamb in fan, 
Peaſe. © 


Salmon or Gudins. 


Tanſey with Fritters, 


I, 
Pullets Alamode. 
Carrot-pudding. 


Lamb pye ſweet. 


Mutton roaſt. 

2; 
Turkeys with Egg,. 
Morrels & Artichokes, 
Collard Pig. 
* 


Boiled Beef 
Veal Cutlets. 
Mutton” roaſt. 
Fruit- La 


Ducks reap. 
Peaſe. 
Tongues. 
Cold Sallets. 

I, 
Pike roaſt, 
e Mutton boiled. 
Potato pye. 


A Þhillet of Veal fufft. 
2: 
Chicken roaſt. 
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5. 


Tanſey. | Neck of Veal jn Cut- 
Oyſters in Shells. lets. | 
Potted Eels. e Mutton reef. 
I. 2. 
Pottage with Rice. Rabbets roaſt, 
eAlmond-pudding. Collar d-beef. 
Green-fiſh with Eggs. Egg. in Gravy. 
e Mutton roaſt. I. 
2. Peaſe: ſoop. 
Turkeys ſtufft and lard- Salt. fiſh with Eggs. 
ed. Breaſt of Veal collar d. 
Roaſt Sweet breads. Pigeon-pye. 
Collar d Pig. 1. 
Tart De- may. Green Geeſe. 
| * Pan- ca les. 
Beef Alamode. Parſnips buttered, 
Lamb frigaſeed. Sturgeon. 
eAUGUS T. — 
Pootage A-la- Rein, Chine of Mutton and 
Partridge-pye. Collops, 
Pottage Sante. 
Second Courſe 
Fiſh. | 
Fiſh. = Ful. 
I | Peach-fritters. 
Pigeons marrownate. R | e Muſhrooms, 
Turkey dob'd. D Tarts. ? 
Veal Cutlets ragou d. ] Morrels. | 
Marrow pudding. Q | Salamongundy. 
C Ful. 
To remove. Soals. 


Veniſon roaſt, 
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102 


and Liver, 


Bills of Fare. 


Oyſter- loa ves. Artichokes. P. 
Sweet-breads. French-beans. M 
SEPTEMBER. 
| 1. 2. 
A Pottage. TVoodcocks with Toafts, 
Boiled Fiſh. e Marrow- pudding. 
An Olive-pudding. Spinage-tarts. 
Hutton roaſt. Forced Trouts . } 
2. I. | 
Roaſt Chicken. Lamb with Spinage c- 
Scarrots boiled. 4 and Gootsberries. ne 
Tart De- Moy. | Bread-pudding. a : 
Calf*s Liver larded. Grukins of Beef. P; 
; I. Shoulder of Mutton. | 
Calf i bead haſhed. 2. . 
Salmon boiled. Pullets with Eggs. R 
Lamb in Foints. Lapires. | 
eMarrow-pudding. Ported Partridges. 
2. Almond Tarti. 
Roaſt Geeſe. I, I 
Almond-puffs. Chicken and Rabbet: 0 
Rabbets roaſe. roaſt, a Calf 's-bead } | 
Aſparagus. baſhed. | 
3 Aſparagus. 
Bacon and Chicken. Potted Eels. 
Lamb frigaſeed with Cheeſe-rakes. 
Artichokes. 2. 
Petty of Sweet-breads Beef Lorreine. 


Turkeys boiled, with 


Tarts. ' 
Petty 


Petty Portoons. 
Mutton IIs 


{Two palit fuft with 4 2 broil- 


{ Oyfeers. 
Lamb in Foints. 
Clary in Cakes. 


| 1. 
Soop Major. 
Oatmeal- pudding re- 
moe. 

Salmon petty, freſh 
Carp. 

Neck of op 


Ducks or Sawidew. 
Dat-cakes fried. 
Oyſters ſcolloped. 

Fr imroſe- lea ve⸗ friga- 
Y /eed. 
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8 
Calf 's- bead baſbed. 
Petty of 


ed, or aPig 


Roaſt-beef : 757 1 to 


be before the Chic- 


* Ken and Rabbe ti. 
| ITE! 
| OCTOBER. 
| : 1. 1. 
, | Cod's-bead boiled. Veal ragowed. 

Ye Hutton boiled. R gbbers frigaſeed. 
Pigeon pye. A Marrow-pudding. 
ths _ 2 | 

Lamb in Fame Turkeys with Fe 
iRagou of Sweet- breads. — 

tewed Pippin. Potted Woodcocks. 
Potted Eels. 3 


Pigeons boiled with 
Bacon. 

Limon pudding. 

Sheep 3 Friga- 
ſeed. 

Beef boiled. 


2. 
Chicken roaſf. 


A Tanſey. 
Roaſt S weet-breads; 
P otted Eels. 
H 4 
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Bills of Fare. 

3 1. 
Forced Tongues, _ Pike. roof. 
Boiled Fowls, Calf i- bead. 

Beef roaſt, . eApple-pudding. 

Stabe-pye. Roaſt Tongues. 
2. 

Pigeons SJ and lard- Lamb roaſt. . 

ed. Pan- ca lbes. 

Goosberry tarts. Collar d beef. 

Ragou of Lamb ſtones. Sturgeon, 

Ported Eels or Tromts. 

NOVEMBER, 

I. Fruit pudding. 

Salmon boiled with Bean and Bacon. 

Whitings. We x 
Rabbets frigaſeed. Lamb roaſt. 
Phillet of Veal roaſt. eArtichokes. 
Paſty of Veniſon, Butter d Apple-pye, 
Beans and Bacon. Sliced Tongues, 

2. Stu rgeon. 
Ducks roaſt. I. 
Chine of Salmon boiled Chicken & Goosberries, 
with Fennel. Lamb frigaſeed. 
Peaſe. Fawn roaſt. 
Tongues. Pudding baked. 
Black Caps. Loin of "oY roaſt, 
I. 
Boiled Rabbits with Rabbets a. 
urnips Aſparagus. 
Veal- 8 85 Tarts. | 
| Hanch of Veniſon rooſt. Pan- ca tes Fi 


Cole 


- 


', 


Collar 'd 7 


Hog s- died boiled with 
Chicken. 
Leg of Mutton forced. 


Loin of Veal roaſt. 
Sweet Lamb-pye. 


Frigaſee f R abbets, 


Green- Gag. 

4 Hedge- bog. 
Larks roaſt. 
Neats-T ongues. 
Sturgeon, 
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1. | 
Terkeys boiled with 
e Marrow- bones. 
Frigaſee of Trouts. 
Loin of Veal roaſt. 
Bacon Frigaſee. 
e Mutton in Cutlets. 


Green Geeſe. 


Roa Sweet · breadi. 

Pig's Petty - toes. 

Cold Tongues. 

Strawberries and 
Cream. 


DECEMBER. 


I. 
Lamb boiled with Spi- 
nage. 
Paſty of Veniſon: 
Marrow-pudding. 
Tiblet-pye. 
Roaſt ener 


Turkeys Go 
Cold Tengues,. 
Strawberries and 


Cream. 


I. 
Veal ragoued. 


Mutton boiled. 
Beef roaſt. 
Orange-pudding. 
Chicken frigaſeeds 


Lamb . 
Salamongundy. 
Rabbets roaſt. 
Goosberry-fool. 
Sturgeon. 

9 
A Pattage. 
Lamb forced remove, 


Pike roaſt, Weſtphalia- 


Ham. 3 
Lamb pye and Pigeons. 
Mut ton 


e Mutton roa ſt. 
1 : 2. | 
Ducks roaſt. 
Cheeſe cakes. 
Pedfe. 

Rabbets roaſt, 
Labſters and Crabs. 


2. 
Lamb-neck Alamode. 


Leg of Veal and Bacon. 
Spinage-pudding. 
Grukins of Mat ton. 
Sallets of Pickles. 

2. — 1 
Maes. Lawb. > 
Kidney-Tarts. 


Bills of Fare. 


Veal collar d. 
Rabbets roaſt. 
Cuſftards in Pots. 


I. 
e Mutton ſtewe d, 
Lamb i. bead boiled. 
Veal roafs. 
Rabbets frigaſeed, 
Beef boiled. 

2. 
Chickens roaſt. 
Apple fritters. 
Potted Beef. 
Roaſt Lamb. 
Salamong undy. 


2 K 1 
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1. How to webs 4 good ſtiff Cake. 


AKE a quarter of a Peck of Flour 
Je dried in an Oven, put into it a lictle 
m Cloves, Mace, Nutmeg and Salt; 
hen wet it with one pound of Butter, one 
int of Cream; melt it together; beat it 
ery well with a pint of Barm. ten Eggs, 
ave out half the Whites, a Glaſs of Sack, 

| little Roſe-water ; mix it up very ſole; "8 
hen lay it by the Fire to riſe ; then work in 
hree pound of Currans, four Ounces of © 
Vrange-peel, and Citron candied , three 
ound of Sugar; bake it in a Hoop, and 4 
aper the Hoop, and butter the Paper ben. 
e * into the Oven; Ice it over with _. 
iree Whites of Eggs ; froth it with a Roſe-- of 
nary Sprig ; put in half a pound of Sug . 
aten in a Mortar; juſt ſet it into 
Ven again to harden, „ TG 


8 » - * 1 
#2 


- N 


2. How to make Sbremibary Cakes. 


Take two pound of Sugar, two pound of 
our, a few Carraway ſeeds; take good 
reet Butter; beat it with your Hand ol 
becomes like Cream, a very little Barn; 
liz ic like a Paſte, and make it into littie 
in Cakes; they will bake in 2 quarter of 
| Hour. n 
3 3. E 
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3- How to make a good Seed-cake. 


Take a quarter of a Peck of Flour, tui 
pound of Butter beaten to a Cream, a pol 
and three quarters of fine Sugar, one Ouncz 
of Carraway- ſeeds, three Ounces of candies, 
Orange peel and Citron, ten Eggs, leam 
out half the Whites, a little Roſe-water | 
Glaſs of Sack, a little Cloves, Mace an- 
Nutmeg, a little new Barm, and half a pin 
of Cream ; mix it up and lay it by the Fire 
to riſe ; then bake it in a Hoop, and butediff 
your Paper : When it is baked, ice it oe 
with Whites of Eggs, and Sugar, and ſet i 
in again to harden, 


4. How to make very good Cakes. 


Take half a Peck of fine Flour, five pouni 
of Currans, one pound of Carraway- Com 
fits, half a pound of Marmalade of Oranges 
a dozen Eggs, leave out half the Whites, one 
4408 of Butter, half a pint of Sack, 2 littl 

oſe-water, Cloves, Mace and Nutmeg 
mould them together with a little new Ale 
yeaſt, and as much Cream as will make 
them up into Cakes; then ice them wit 
Sugar and Whites of Eggs, aud bake them 
in a —_— Oven. 


F. How to make Fumballs. 


Take a pound of fine Flour, and as mus 


white Sugar; mix them into a Paſte wit 
che 


Take 
me 8 
dna Ht 
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he beaten Whites of Eggs; put to the Paſte 
pound of blanched Almonds well beaten, 
ind half a pound of ſweet Butter: add half 
apint of Cream, and ſo mould it all well 
ogether, with a little Roſe- water; ſhape 
hem into Forms, and bake them in a gentle 

Oven. x 


6. How to make e HMacarooms. 


Take one pound of white Sugar, one pound 
f blanched Almonds, and a little Roſe- 
Woater ; beat them in a Mortar; put in a little 
our, and put it in a Pewter-diſh over a 
afing-diſh of Coals ; ſtir them till they 
ome clear from the Diſh ; put in a Grain of 
Musk; then lay them on buttered Papers, 
\nWorgiſh : Ice chem over with Loaf: ſugar. 


"M 


TOS 
gen 


one 
tle 


7. How to make Bisket- drops. 


Take one pound of Sugar, four Yolks of 
gg, and two Whites, a little Sack, and beat 
well together one Hour; and when the 


le en is ready put in a few Seeds, and one 
a;fJjo2nd of Flour, and beat them well toge- 


der; then butter Paper and drop it on; 
den put them in a gentle Oven, and as you 
t, Ice them with fine Sugar. 


8. How to make Biskets. 


Take one pound of fine Sugar, eight Eggs, 
one Sack, a little Roſe- water; beat them 
Hour till che Oven is ready; put in one 

X pound 


It 
ell 
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pound of Flour, and half an Ounce of Co 12 
ander-ſeeds; beat it well together; butt: 

your Pan, and put it into the Oven half u Ta 
Hour; then turn it, and bruſh it over th th 
Top with a little of che Eggs, and Sugu WW... , 
that you muſt leave out at firſt, and ſe nf, ma 
in again a quarter of an Hou. ted 


9. How to make very good Ginger-bread, 


Take three Quarts of Flour, two pound ch 
of Treacle, half a pound of Sugar, two... 
| Ounces of candied Orange-peel, and I. Ned c 
mon, one Ounce of Ginger and new Spice faſte 
together: Mix theſe all together as ſtiff as 
it can well be made; bake it in an Oven 
with white Bread. | Ta 


10. How to make French-bread. 


Take a Quart of Flour, three Eggs, a lit- 
tie Barm, and a little Butter; mix them with Ei 
the Flour very light, with a little new Milk 
warm'd ; then lay it by the Fire to rile; 
then make it into lictle Loaves ; flour it ve- 
ry well, and bake it in a quick Oven. 


11. To make Quiddany of Plumbs, Apples, 


Duinces or any other Fruits. 


Take a Quart of the Liquor of preſerved 
Fruit, and add a Pound of the Fruit raw, 
ſeparated from the Stone, Rind or Cote 
boil it up with a pound of Sugar, till it will 
ſtand upon a Knife-point like a Gelly. 


12, To 
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12. To make a Conſerve for Tarts of any 
Fruit that will keep all the Year. 


Take the Fruit you intend to keep, peel 
if the Rind, and remove the Stone or Core; 
Shen put em into a Pot, and bake them with 
a ſmall quantity of Water and Sugar; being 
baked, ftrain them through a ſtrong Cloth; 
ind adding Cinnamon, Sugar and Mace very 
knely ſearſed ; boil them on a gentle Fire, 
ill they become as thick as a Gelly ; and 
then put them up in Pots and Glaſſes ſtop- 
fed cloſe, and chey will have their proper 
Taſte at any Time, 


13. How to preſerve Medlart. 


Take the Fruit and ſcald it in fair Water, 
fill the Skin may eaſily be taken off, then 
tone them at the head, and add to each 
und a pound of Sugar, and let them boil 


ith {Will the Liquor become ropy ; at that time 
ilk Wake them off, and ſer chem by for Uſe. 
ſe 14. To mabe Sweet meats of any Apples, 


Make your Jelly of thoſe that are moſt 
oft and pleaſant ; then cutting other Apples 
ound ways, put them into a Glals or Por, 
and let them ſtand fix Days; then boil them 
vtich the Addition of a quarter of a pound of 
wear to a pound of Liquor, not breaking, 
ſeaſoning them fa.:her with the Juice oft 
Mons, Oranges, (loves, Mace, and per- 
ming them Wich a Grain of Musk. | 
15. How 
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I5. How to preſerve Mulberrits. 


Srrain two quarts of the Juice of Mulber. 
ries, and add to it a pound and half of $y- 
gar; boil them together /over a gentle Fire 
till they become in a manner a Syrup, then 
put it into three Quarrs of Mulberries, not 


over ripe ; and after they have had one boil c O 
take them out; and put them together with hy 
the Liquor into an Earthen veſſel ; ſto a 
them cloſe, and keep them for your Uſe. 7 

16. How to preſerve Goosberries. ſer v 


Take them before they be over ripe ; cut veig 
off their ſtalks, and Tops: And if you hate vill 
leiſure, ſtone them; then laying in a Earthenſ fire, 
veſlel a Layer of Sugar, lay upon it a Layer ume, 
of Goosberries, and ſo do between everyLay Yay 
till your Veſſel is almoſt full; then add ae p 
bout a pint of Water to ſix pound of Gool- 
berries ; and the Goosberries having before 
been ſcalded, ſet them in this manner over 
a gentle Fire, and let the Sugar melt; when 
being boiled up, you mult ſtop them up to 
your Uſe. 


17. To preſerve Cherries. ind f 


Take your Cherries when they are in the gen 

prime, and ſcattering ſome Sugar and RoſeFittle | 

water in the bottom of your Preſerving-pa el 

put them in by Degrees, ſtill caſting in yallily 

Sugar, remembring you put an equal weigne_® at 
| | 0 
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of either; and being ſet on a quick Fire, you 
may add a pint of Whire-wine if you would 
have them plump, and when you find the 
Syrup boiled up ſufficiently, take them off, 
and put them into your Gally-pots for Uſe. 


18. To preſerve Green Walnuts. 


Obſerve to gather them on a dry Day be- 
fore they have any hard Shell ; boil them in 
fair Water, till they have loſt their bitter- 
neſs; then put them in cold Water, and peel 
off their Rind, and lay them in your Pre- 
ſerving-pan, with a Layer of Sugar to the 
cn: veight of the Nuts, and as much Water as 
ava will wet it; ſo boil them up over a gentle 
henl Fire, and again, being cooled do it a ſecond 
yerfime, and put chem by for your Uſe; this 
ay} Yay Nutmegs, when in their Green Husks, 

Ire preſerved. 


19. How to preſerve A pricocks. 


ver Obſerve when they are moderately ripe, 
henllo pare and (tone them, laying them a Night 
n your Preſerving-pan amongſt Sugar it be- 
ng laid in Lays; and in the Morning put a 
mall quantity of fair Water or White-wine, 
ind ſec them on Embers, and by increaſing 
gentle Fire melt the Sugar; when being a 
 ofeYlittle ſcalded take them off, and letting them 
mol ſer them on again, and boil them up 


e til chey are tender and well colour- 
ige, at that time take them off, and when 
0 I they 
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they are cool put them up in Glaſſes or Pot 
for your Uſe. 


20. To preſerve Green Pippins. 


Obſerve to gather them on a dry Day, 
before they are too ripe, chuſing the Green. 
eſt ; pare them, and boil 'em in Water til 
they are exceeding ſoft ; then take out the 
Cores, and mingle the Pulp with the Water, 
ten Pippins, and two pound of Sugar, be- 
ing ſufficient to boil up a Bottle of Water 
and when it's boiled to a thickneſs, put in 
the Pippins you intend to preſerve, and let 
them boil till they contract a Greener Co- 
lour than natural, and in this manner you 
may preſerve Plumbs, Peaches, Quinces, 0 
any thing of that Kind, that you have 
Deſire to have Green and pleaſant. 


21. How to preſerve Barberries. 


Obſerve you gather the faireft Bunches i 
Adry Day, and boil ſeveral Bunches in a Pot 
tle of Claret till they are ſoft : Strain them 
then add fix pound of Sugar, and a quarto 
Water; boil them up to a Syrup, and pu 
your Barberries ſcalded into the Liquor, ane 
they will keep all the Lear round. 


22. How to preſerve Pears. 
. Obſerve that you gather them that: 
ſound, not over-ripe, and lay at the Bott 
of an Earthen-pan a Laying of Vie 
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lay another Laying of Pears upon them, 
TY and fo do till the N 

pound of Pears, add half a pound of Sugar, 

and as much fair Water as will diſſolve it 

over a gentle Fire, where ſuffering them to 
' boil till they are ſomewhat ſoft ; then ſet 
" them by for Uſe. 


he 23. To preſerve Black Cherries. 


, Pluck off the Stalks, of about a Pound, 
boil them in Sugar and fair Water, till they 
become thick like a Pulp; then put in your 
er other Cherries, with Stalks, remembring you 
put half a pound of Sugar to every pound 
ne of Cherries ; when finding the Sugar to be 
boiled up to that thicknefbs, that it will rope, 
take them off and ſet them by, uſing them 
as you ſee convenient. 


24. To preſerve Eringo Root. 

Take of the Roots that are fair, two 
Pound, waſh and cleanſe them; then boil 
then over a gentle Fire very tender; after 
that, peel off the outmoſt Rind, bur beware 

-of breaking them; after they have lain a 
while in cold Water, them into your 
Sugar boiled up to a Syrup, allowing to 

each pound T Sugar three quarters of a 
Pound of Roots; which boiling a ſhore 
time over a gentle Fire, you may ſet by 

to cool, and then put them by for Uſe. 


I 2 25. To 
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25. To Conſerve or keep any ſort of Flowers, 
as Roſes, Voilets, Cowſlips, Gilly-flowers, 


and ſuch, ; et 
Take your Flowers well blown, and clean 2 
picked, bruiſe them very ſmall in a Mortar, th 
with three times the weight of Sugar; after CC 
which take them out and put them into a th 
Pipkin; and having thoroughly heated 'em 
over the Fire, put the Conſerves up in Gal- 
ly pots for Ule. ha 
26, To Conſerve Strawberries. 1 
Strain them being firſt boiled in fair Wa- it 
ter, add boil the Pulp in White-wine and WI 
Sugar, as much as is convenient to make em 
ſtiff; and thus you may conſerve any ſort 
of Fruit; the difference not being great be- 
tween this, and making Fruit-paſte; of an 
which I ſhall ſpeak heareafter. the 
27. How to Candy Ginger. ft : 
Take the faireſt Pieces, pare off the Rind, I anc 
and lay. them in Water twenty-four Hours ; are 
and having boiled double-refined Sugar to 
the height of Sugar again; when ir begins \ 


to be cold put in your Ginger, and ſtir it ſeri 
*cill it is hard to the Pan: Then taking it 
out piece by piece, laying it by the Fire; 


and afterwards put it into a warm Pan, and . 
tye it up cloſe, and the Candy will be en 
firm, pou 


28. 6 of 
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| 28. To candy Cherries. © 

Take them before they are full cipe, ſtone 
them ; and having boiled your fine Sugar to 
a height, pour ic on them gently, moving 
them; and ſo let eyem ſtand 'till almoſt 
cold, and then take 'em out and dry 'em by 
the Fire. 

29. To candy Elicampane- roots. 

Take them from the Syrup in which they 
have been preſerved, and dry them with a 
Cloth ; and for every pound of Roots, take 
a pound and three quarters of Sugar, boil 
it to a height, and dip your Roots into it, 
when hot, and they will take it well. 


30. To candy Barheries, 


You muſt take them out of the Preſerve, 
and waſh off the Syrup in warm Water; 
then ſift fine Sugar on them, rnd put them 
in an Oven, or over a Stove to dry them, 
ſtirring or moving them the mean while, 
and caſting more Sugar upon 'em till they 
are dry. 

31. To candy Grapes. 

You muſt cake them afrer they are Pre- 

ſerved, and uſe them as the former. 


32. To candy Eringe-roots, 


Take the Roots pared and boiled to a con- 
venient ſoftneſs, and to each pound add two 
pound of fine Sugar ; clarifie ic with Whites 
of Eggs, that it may be tranſparent; and 

I 3 being 


118 Enfſland's Neweſt Way 

being boiled to a height dip in your Roots, 
two or three at once; and after wards dry em 
in an Oven or Stove, for your uſe : And-in 
this Faſhion you may candy any thing, as 
Fruit or Roots, to which Candying is pro- 
per ; and as for Flowers which that way are 
pleaſant and ornamental, you candy them 
after the following manner, with their Stalks 
and Leaves. Take your various ſorts of 
Flowers, cut the Stalks if they are very long, 
ſomewhat ſhorter ; and having added about 
eight ſpoonfuls of Roſe-water to a pound of 
white Sugar boil it to a Clearneſs ; and as 
it begins to grow ſtiff and cool, dip your 
Flowers into it; and take them out preſent- 
ly, lay them one by one in a Sieve, and hold 


it over a Stove, and they will dry and 
harden. ; 


33. To dry Plumbs, Pears, Apples, Grapes, 
or the like. | 

You muſt firſt preſerve them; then waſh 
or wipe them; after which ſer them upon 
Tin plates in a Stove, or for want of it an 
Oven, not too hot, and turn them as you 
ſee occaſion ; obſerving ever to let them 
have their Stalks on. 


34. To make each ſort of Comics, vulgarly 
called covering Seeds with Sugar. ; 

You muſt provide a Pan of Braſs or Tin 
to a good Depth, made with Ears to hang 
2 | | over 


e Od eee wa, we ot 
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over a Chaffing-diſh of Coals with a Ladle, 
and Slice of the ſame Metal ; then cleanſe 
your Seeds from Droſs, and take the fineſt 
Sugar well beaten ; put to each quarter of 
2 pound of Seeds, two pound of Sugar, the 
Seeds being firſt dried, and your Sugar mel- 
ted in this order; put into the Pan three 
pound of Sugar, adding a Pint of Spring- 
water, ſtirring it till ic be moiftned, ſuſſer- 
ing it to boil, and fo from your Ladle let ic 
drop upon the Seeds, and keep the Baſon 
wherein they are continually moving, and 
between every Coat rub and dry them as 
well as may be ; and when they have taken 
up the Sugar, and by Motion are rolled in- 
to order, dry them in an Oven, or before 
the Fire, and they will be hard and white. 


35. To make artificial Oranges and Limons. 


Take Moulds of Alabaſter made in three 
pieces; bind two of them together, and les 
them lie in the Water an Hour or two, boil- 
ing to an height, in the mean time as much 
Sugar as will fill them; the which being 
poured into the Mould, and the Lid put 
quickly on it, by ſuddenly turning, it will 
be hollow ; and ſo in this Caſe to the Colour 
of the Fruit you caſt, you mult colour your 
Sugar in boiling it. 


36. To make ¶ Marmalade of Oranges. 


Pare your Oranges as thin as may be, and 
| 14 | let 
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let them boil till they are ſoft in two or 
three Waters; then take double the number 
of good Pippins, divide them and take out 
the Core, boil them to a Pap withour loſing 
their Colour, ſtrain the Pulp, and put a 
pound of Sugar to every pint ; then take out 
the Pulp of the Oranges, and cut the Peel, 
and boil it till it is very ſoft; bruiſe it in 
the Juice of three Limons, and boil it up to 
a thickneſs with your Apple-pap, and half a 
pint of Roſe- water. 


37. To make Marmalade of Grapes. 


Take the ripeſt Grapes gathered in a dry 
Day ; ſpread them upon a Table where the 
Air and the Sun may come at them; after 
which take from them the Stalks and Sceds 
boiling the Husk and Pulp, or Juice in a 
Pan, with often skiming, whilſt it is reduc'd 
to a third part; and then let the heat be gen- 
tle, and when you find it thickned, ſtrain it 
through a Sieve, and boiling ic once more, 
add a {mall quantity of fine Sugar, or the 
Powder of white Sugar-candy, and ſo put 
up into Pots covered with Paper for Uſe. 


38. To make Paſte of Cherries. 


Boil the Cherries till they come to be 
very ſoft, and ſtrain the Pulp through a fine 
Sieve, and add a pound of Sugar to a pint : 
ſtiffen ic with Apple-pap, and boil it up to 
a height; then ſpread it upon Plates and dry 
it. 39. To 
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39. To make Honey of Mulberricz. 


Take the Juice of Black Mulberries, and 


add ro a pound and half of their Juice 
two pound of clarified Honey, and boil 'em 
up with often skimming, till one part be 
conſumed. 


40. To make Felly of Quinces, Curran, 
or Gooiberries. 


Take the Fruit and preſs out the Juice 
clarifie it, and add to each Quart a pound 
of Sugar clarihed and boiled up to Candy- 
height ; then boil them, add a pint of Whice- 
wine, wherein an Ounce of Cherry-tree or 
Plumb tree Gum has been diſſolved, and 
it will make ir perfe Jelly. 


41. To make Limon cakes. . 


Take fine Sugar half a Pound to two 
Ounces of the Juice of Limon, and the like 
quantity of Roſe-water ; boil them up 'cill 
they become like Sugar; then grate into 
em the Rind of hard Limons ; and having 
well incorporated them, pur them up for 
Uſe in Glaſſes or Pots being cold, and co- 
ver them with Paper. | 


42. To make Red Quince cakes. 


Take the Syrup of Quinces and Barber- 
ries of each a quart ; cut into it about twelve 
Ounces free from Rind and Cores ; boil has 

ti 
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till they are very ſoft; then ſtrain the Pul 
or Liquor-part,and boil it up with ſix pound 
of Sugar, till it be Gandy-proof ; then take 
it out and lay it upon Plates, as thin as you 
think convenient to cool. 


43. Clear or tranſparent Duince- cakes are 
made thus : 


Take a Pint of the Syrup of Quinces, and 
a Quart of that of Barberries ; boil and cla- 
riſie them over a gentle Fire, keeping them 
free from ſcum; then add a pound and half 
of Sugar to the Juice, candying as much 
more, and putting it in hot, and ſo keep- 
ing it ſtirring till it be near cold, at that 
time ſpread, and cut it into Cakes as the 
former. 


44. To make «Marmalade the Italian Faſhion, 


Take about thirty Quinces, pare them, 
take out their Cores, and put to them 2 

uart of Water and two Pound of Sugar; 
boil them till they are ſoft; then ſtrain the 
Juice and the Pulp, and boil them up with 
four pound of Sugar 'cill they are become 
ſufficient thick. | 


45. To make White Quince ca kes. 


Clarifie your Sugar with Whites of Eggs, 
putting to two pound, a quarter of a pint of 
Water; which being boiled up add dry Su- 
gar, and heighten it to a Candy ; then the 

Quinces 
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buinces being pared, cored and ſcalded, 
eat to Pulp, and put them into the boiling 
gar, not ſuffering them to boil long be- 
"Xe you take them off, and lay them on 
Plates to dry. 


46. How to make a Leach of Almonds. 


Take half a pound of Almonds blanched, 
teat them in a Mortar, and add a pint of 
new Milk, and ſtrain them; add two ſpoon- 
fuls of Roſe-water, and a Grain of Musk, 
vith half an Ounces of the whiteſt Iſing- 
glaſs, and ſtrain them a ſecond time for 
jour Uſe. 


47. To make one ſort of Macarooms. 


Blanch a convenient Quantity of Almonds, 
by putting them into hot Water; beat them 
fine in a Mortar, ftrewing on them fine Su- 
pir as you beat them; and when they are 
well mixed, add the Whites of Eggs and 
Roſe-water; and when they are of a con- 
renient Thickneſs, drop them off Wafers 
hid on Tin-plates, and bake them in a 
gentle Oven. 


48. To make an Almond Syllabub. 


Take new Milk a Gallon, the Flour of 
Sweet Almonds half a pound, a little Roſe- 
water, two Ounces of Lime- juice, half a 
Pint of the Juice, of Strawberries, and a 
Quart of Canary- wine, with two pound of 
Sugar; 
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Sugar; beat them, and ſtir them together Wrying 


till they froth, and become of a pleaſing 
Colour. 


49. How to diſh up a Diſh of Fruit with 
preſerved Flowers. nge- 

Take a large Diſh, cover it with another ſnd fo 
of the ſame bigneſs, and place the uppermoſt er, it 
over with Paſte of Almonds, inlaid wich red, MOrang 
white, blue, green Marmalade in the Figure 53 
of Flowers and Banks; then take the Bran- Tat 
ches of candied Flowers, and fix them up- Ind le 
right in order, and upon little Buſhes erect- Ind Su 
ed, and covered with Paſte : Fix your pre- Wugar 
ſerved and candied Cherries, Plumbs, Peaſe, 
Apples, Goosberries, Cucrans and the like, 
each in their proper Place; and for Leaves 
you may uſe coloured Paſte or Wax, Parch- Pick, 
ment or Horn; and this eſpecially in Wim Wt fin. 
ter will be very proper. 


till i. 
your 


50. ¶ Perfume to perſume any Sorts of 


ConfeFions. 


Take Musk, the like quantity of Oil of 
Nutmeg ; infuſe in them Roſe-water, and 
wich it ſprinkle your Banquering:-prepara- 
tives, and the Scent will be as pleaſing as 
the Taſte. 

56. To make Curd-cakes. | 

Take a Pint of Curds, four Eggs, leaving 
two of the Whites out; add Sugar and gra- 
ted Nutmeg, with a little Flour; mix them 

together, 
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ogether, and drop them like Fritters in a 


er rey ing pan, in which Butter is hot. 


— 


52. To make Orange- Butter. 


Take new Cream, two Gallons, beat it up 
» a Thickneſs; then add half a Pint of O- 
inge-ftlower-water, and as much Red-wine ; 
and ſo being become the Thickneſs of But- 
er, it retains both the Colour and Scent of 


d, range. 

e 53. How to make an Excellent Fun let. 

n- Take new Milk warm; then add Runnet, 
p- End let it cool; tnen ſtrow on it Cinnamon 
t. Nad Sugar, over that caft Cream, and ftrow 
e · Wuzzr upon tye Cream with Roſe- water. 

5 54: To make a whipp d Syllabub. 

es Take a Pint of Cream, ſix ſpoonfuls of 
h- Pick, the Whites of two Eggs, three Ounces 
n+ fine Sugar, and with a Birch-twig beat it 


till ic froth well; skim it and put ic into 
your Syliabub- glaſſes. 


F). To make Curran Cream. 


of Bruiſe old Currans in boiled Cream; 
id rain 'em through a Sieve, add Sugar and 
1- Tinnamon, and fo ſerve it up; and ſo you 
as Way do by Rasberries or Strawberrics. 


56. To make Goosberry- Cream. 


g || Let your Goosberries be boiled; or for 


a- Want of Green ones, your preſerved ones will 
n |; | do: 
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do: And when your Cream is boiled up, p 
them in, adding Cinnamon, Mace and N; 
meg; then boil them in the Cream, ay 
ftrain all chorough a Cloth, and ſerve it u 
with Sugar and Roſe- water. 


57. To make Sage Cream. 
Take a Quart of Cream, boil it well; th 
add a quarter of a pint of Red-ſage-wicll th 
half as much Roſe-water, and as much Sad th 
half a pound of Sugar, and it will be an E an 
cellent Diſh ; and thus you may uſe it wi 
any ſweet Herbs, that are pleaſant uf] it 
healthful. 


58. To make Syrap of Barberries. 
Take your Barberries picked from t 
Stalks, boil them to a Pulp, then ſtrain nf} J 
rarifie the Juice; then boil ic up, being i} U 
Pound, with fix Pound of fine Sugar into 
Syrup; and if you find that it will not tlie 
ken it ſufficiently, you may add more Suga 


59. Marmalade of Prunes,. Raiſins, Currani 
How to make # of an Amber Colour. 


Take your Fruit and keep them in a pq Po 
portionable Quantity of Water, till by b the 
ing over a gentle Fire, they become ſoſt al ſm; 
pulpy ; then ſtone the Prunes or Raiſins, al poi 


put them into as much Canary as will ws 
them: After that preſs out the Pulp, 2 
boil it up with ſome Slices of Quinces; th 


{train it again, and put to each pound h. 
a poui 
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a pound of Sugar, and half a pound of brown 
Sugar-candy in Powder, and ſo put in the 
pulp well mixed and ſprinkle Roſe- water in- 
to a Gally- pot glazed, dry it a little in an 
Oven or Stove, and keep it for your Uſe. 


How to make an extraordinary Good Sack-poſſer. 

Take fifreen Eggs, Whites and Yolks; beat 
them very well, and ſtrain them; then take 
three quarters of pound of Six-penny Sugar, 
and a pint of Sack; put all rogether in a Ba- 
fon, and ſet it over a Charcoal-fire, and keep 
it ſtirring till it be ſcalding- hot, ſet a quart 
of Milk over the Fire with ſome pieces of 
Nutmeg, and let it boil: When your Eggs 
are ſcalding-hot, pour in your Milk, hold 
your Skiller very high, and pour it in, ſtir- 
ring it all the while; then take it off the 
Charcoal, and cover the Baſon with a Diſh 
very cloſe, and ſet it by the Fire- ſide for 
half an Hour. 


61. An Excellent Receipt for making El- 
- der Wine. 

Take five Gallons of Water, and twenty 
Pounds of Malaga-Raiſins ; pick them from 
the ſtalks, rub them clean, and ſhred them 
ſmall : Boil the Water an Hour, and then 
pour it upon the Raiſins, and let it ſtand 
ten Days in a Tub, ſtirring it now and 
then; then ſtrain it through a coarſe Sieve. 
five Gallons of that Liquor, put four 
ints of Elder - juice, the Berries being firſt 


put 
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Pints of Elder-juice, the Berries being firſt 
put into a Pot, and ſet in a Kettle ot boil. 
ing Water. The Liquor being ſtrained, and 
the Juice being cold put it together, and turn 
it into a Veſſel, and let it work; then bung 
it up cloſe, and let it ſtand "till tis fine, and 
then Bottle it off. 


60. How to make very good Vinegar: 


Take Spring- water what quantity you 
pleaſe, put it into a Veſſel or Stone bottle, 
and to every Gallon put two pounds of Ma- 
lago-Raiſins, lay a Tile over the Bung, and 
fer the Veſſel in the Sun till it be fit for uſe. 
It you put your Water and Raiſins into a 
Stone-bottle, you may ſet it in the Chimney- 
corner, near the Fire, for a convenient time, 
and it will do as well as if ſet in the Sun, 


63. How to make an Excellent Mouth water. 


Take Honey-ſuckle-leaves, Columbine- 
leaves, Scrawberry-leaves, Violet-leaves, NWate 
Bramble-leaves, Plantain-leaves, unſet Hy- Ymuch 
ſop and Cinquefoil-leaves, one handful of Iſome 
each; boil the ſame in three Pints of Spring- Fi 
warer *cill it comes to a Quart: Then put in 
a picce of Roach allum and Honey as much 
as you think fit ; you muſt cake ſome of the 
boiled Water, and diſſolve the Allum and 
Honey in it, and then mix all together: 
This will cure a Canker, or any ſuch ſote 


Mouth. 
ADDI- 
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ADDITIONS. 


A Biſque of Fiſh. 
. what freſh Fiſh you pleaſe 


and clean it very well; then ſteep 
it in White wine Vinegar, whole 
spice, ſome whole Onions, ſweet Herbs 
ned up, one Limon ſhred, a handful of Salt; 
cover the Fiſh almoſt with Ingredients ; let 
titeep an Hour, then have ready boiling a 
thing of fair Water, then put in your, Fiſh 
with the Ingredients on the Fire, and when 
it is about halt enough, put in the boiling 
Ss, Vater to it, and this way will make the Fiſh 
Inuch firmer than the old way; then fry 
Home of the other in hot Liquor; then a 
iich Sauce made with Oyſters, Shrimps, 
n IMuſhrooms, two Anchovies, Capers, a 
h Pundle of ſweet Herbs, two whole Oni- 
e ens, one ſtuck with Cloves, Horſe- 
d Indiſn ſcrap'd, Nutmeg, the Juice of a 
'* llimon, the Yolks of two Eggs; mix all 
de fltheſe together with two Pound of Butter, 

nd draw it up very thick, then diſh your 
3 K Fiſh 
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Fiſh on Sippets, and run over your Sauces: 
Garniſh your fried Fiſh wich Parſly, Horſe- 


radiſh, and cut Limon, and ſerve it up hot: 
Thus you may do all freſh Fin. 


Oyſters grilled in Shells. 


Slit and beard them, ſeaſon them lightly 
with Pepper, Salt, and minced Parſly : But- 
ter the Scollop-ſhells very well ; then when 
your Fiſh or Oyſters are neatly laid in, 
put in your Oyſters-Liquor and Grated 
Bread to cover them, boil them half an 
Hour, and brown them with a broad red- 
hot Iron, or Fire-ſhovel; you may gar- 
niſh any Diſh of Fiſh with theſe, or ſerve 
them ſingly. Shrimps are grilled the ſame 
way; and they are very good upon my word, 


To make a Quaking Pudding. 


Take a Quart of Cream, and twelve 
Eggs, but force the Whites of them, bear 
them with a Spoonful of Flour and Grated 
Bread as thick as for Rice-Cuſtards ; ſeaſon 
ic with Roſe-water, Nutmeg and Sugar; 
you mult butrer your Cloth very thick, or 
' elſe it will run out, the Pot muſt boil be- 
fore you put it in, a Pudding of a Quart 
muſt boil two Hours, but if it be but 34 
Pint it mu{t boil one Hour, 


7. 
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To Pickle Muſhrooms White. 


Gather your Muſhrooms when little But- 
tons, in the Morning; waſh them and rub 
them clean with a piece of Flannel in clean 
Water, and as you ruh them put them in 


more clean Water; then boil them in fair 


Water, with a little Salt for half an Hour 
and then ſtrain them through a Colander 
clean from the Water, and let them ſtand 
till they are cold; and for your Pickle, take 
Vinegar, Salt, whole white Pepper, ſome 
Blades of Mace, and about two Nutmegs 
ſliced, and boil em for half an Hour, and 
when it is cold, then put your Muſhrogms 
into the Pickle, and keep them cloſe. 


To pickle Cucumbers for preſent eating. 

Waſh your Cucumbers clean, and dry 'em 
in a Cloth; then take ſome Water and Vi- 
negar, Salt, Fennel-tops, and Dill- tops, with 
a little Mace, make it ſalt enough, and 
ſnarp enough to the Taſte; boil it a while; 
then take it off, and let it ſtand till it is 
cold; then put in your Cucumbers, clap a 
Board upon them to keep them down, and 
tye them up cloſe ; they will be fic to eat in 


a Week's time. | 


To make « Beef Tanſey. 


Take ſeven Eggs, putting out two Whites; 
put to them a full Pint of Cream, a little 
a K. 2 7 ; Nut- 
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Nutmeg, and a few ſweet Herbs, as 
Thyme, Sweet-Marjoram, Parſly, Straw- 


. berry-leaves, ſhred them very ſmall, then 


take boiled Beef minced very ſmall, a full 
Plate of White-Bread grated ; mix them all 
together, and fry them as you do other 
Tanſies, not too brown. 


To male an Orange pudding. 


Take the Peel of a large China-Orange, 
mince it exceeding ſmall, and pound it in a 
Mortar; then take the Yolks of ſixteen 
Eggs well beat with a little Roſe-water, and 
put to it a little more than half a pound of 
Sugar, and as much Butter being melted, 
and ſeaſon it with a little Nutmeg, and put 
it in a Diſh being covered with Puff. paſte 
and lay Puff-paſte over it, and garniſh it in 
what Form you pleaſe. 


n To collar. a Breaſt of Veal. 


| Take a large fat Breaſt of Veal, and bone 
it, ſeaſon it with a little of all ſorts of Spice, 
a little Salt, a little Limon peel, minced 
ſmall ; take two or three Sprigs of Thyme, 
with as much of ſweet Marjoram ſtript and 
ſhred very (mall, and ſtrow it thin all over 
the Veal; be ſure to put both the Sweet- 
breads in, and rowl it hard, and tye it with 
eoarſe Tape; ſo bake it, 5 
\. 0 
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To pickle Barberries. 
Take your Barberries after they are 
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„ 


picked, and take your ſhattered Barberries 


and boil them in Water and Salt almoſt 
ſtrong enough to bear an Egg, let it boil 
half an Hour, and when it is cold put in 


your other Barberries, and ſtop them cloſe. 


To pickle Aſben Keys. 


Take them when they are very tender, 
and parboil them in a little fair Water, then 
take half a Pint of White-wine, and a quar- 
ter of a Pint of Vinegar, the Juice of a Li- 
mon, and a little Bay-ſalt, and when it is 
boiled and cold put your Aſhen- Keys into 
your Pickle; keep them from the Air. 


Sauce for Wild Ducks. 
Take Aa little handful of Sage, one large 


Onion ſhred very ſmall, ſeaſon it wich a lit- 


tle Salt, and rowl them up wich Butter into 
Balls, then put them in the Ducks, and roaſt 
them; then take half a Pint of Claret, in it 
diſſolve two Anchovies ; then take half as 
much Butter as Wine, then thicken them 
wich the Yolks of two Eggs, then put your 
Ducks in your Diſh, and pour your Sauce 


through them, and pull out your Balls; 
ſo ſerve them up. 
o K 3 Tg 
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To Souſe a Pike. 


Boil your Pike with as much Water as 
will coverit, together witha handful of Bay- 
leaves, and as much Cloves and Mace as you 
think fit; boil ic till it is ſo tender that you 
may run a Straw through it, take it up and 
put into the Broth White-wine and Vinegar, 
and an Anchovy ; when your Pike is cold put 
in the Souſe ; it will Jelly to keep it long. 


To make a good Cake, 


Take half a Peck of Flour, two Pound of 
Butter, break your Butter very ſmall into 
your Flour,take four Nutmegs, half an Ounce 
of Cinnamon, ſix Eggs, leave out four of 
the Whites, half a Pound of Sugar, half a 
Pint of Sack, and a Pint of Ale-yeaft, mix 
all theſe together with a little Salt, put all 
this through a Strainer, with as much boil- 
ing-hot Milk as will make your Paſte very 
light; let it lie after you have made it a 


quarter of an Hour before the Fire, then take 


five pound of Currans well dried, work them 
into your Paſte, then rowl out a piece of 
Paſte for the Bottom, then pour on your 
Cake, for the Paſte muſt be ſo faſt that you 
cahnot mould it, ſo that you muſt put it in- 
to the Oven as ſoon as it is made; then for 
Candy, take your Whites of Eggs that you 
left out of your Cake, and two or three 
ſpoonfuls of Roſe- water, and a pretty * 
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of ſifted Sugar; beat it in a Stone-mortar 
half an Hour, ſo that you may take a Fea- 
ther and Ice it over as thick as you can; 
ſet it into the Oven again to harden a little 

and ſo take it out. d | 


To make a Carraway: cake fine. 


Take three Pound of Flour well dried, 
put into it a Nutmeg grated, ten Blades of 
large Mace, finely beaten, alſo ten Cloves 
beaten, and a little Salt, then rib in a pound 
of Butter, and put in a pint of Ale-yeaft, a 
r | pintof Cream warmed, four Eggs, but two 
Whites, beat them with two ſpoonfuls of 
| 
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Sack, and as much Roſe-water, mingle it 
together, and handle it as little as may be, 
and ſer it before the Fire to riſe for half an 
Hour, then break it and mingle it in a pound 
of ſmooth Carraway-comfits; put it in a 
Hoop, and let it ſtand three quarters of an 
Hour in the Oven. 


To make Winter-Cheeſe-cakes with Puff-paſte. | 


For the Cruſt, to a Pound of Flour take 
three quarters of a Pound of Butter, wet the 
Flour ſtiff with Milk and two Eggs, then 
row in the Butter; and to make the Curd, 
put five Eggs to a pine of Cream, and grate 
a little Bisket into it, 

To make a Bran- pudding. 

Take a quarter of a Pound of freſh Bran 
half a pound of Meal as it comes from the 
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Mill, three quarters of a pound of Cur. 
rans, ſix Eggs, a pound of Beef ſuet ſhred 
very fine, Nutmeg it to your Taſte; and if 
you pleaſe put in aquarter of a pound of 
ugar, and as much Milk as will make it 
pretty ſtiff; boil it in a Bag or Cloth. 


To make a Tanſey without frying. 

Take the Juice of young Spinage half a 
Pint, or a little more, put thereto a Pint of 
thick ſweet Cream, and alittle grated Bread, 
fifteen Eggs, whereof put in but ſix of the 
Whites, ſweeten it to your Taſte, and ſtir 
It in a Skillet; butter your Skillet a little, 
put it over a gentle Fire, until it be ſome- 
what thicker than buttered Eggs ; then lay 
it upon a Warm Plate, and fer it upon a 
few Coals, and with a Spoon make it of 
What thickneſs you pleaſe ; then let it ſtand 
and harden a while, then turn it upon ano- 
ther Plate, and let it ſtand a while on that 
ſide; if you have no Limon, then put a lit- 


tle Verjuice, and Butter and Sugar upon it, 


and ſerve it up. 


To mike Sauce fir Turkeys or Capons. 


Take half a Pint of White-wine, and a 
little Gravy, and Oyſter-liquor, and a little 
grated Nutmeg, and put to it three or four 
large Onions boiled tender and maſhed ſmall 
With a little ſmall! Pepper, and two or three 
Anchovies, minced ſmall, boil it * 
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of an Hour, with a little grated White-bread, 
and put to it a piece of Butter, and put it to 
the Fowls being roaſted, 


To make Sauce for Wild- Fowl. 


Take half a Pint of Claret, a little Oy- 
ſter-liquor, a little Gravy, and three or four 
Shalots ; let it boil a quarter of an Hour, 
with a lictle grated Bread, and put to it 
two Anchovies minced, and a little Butter, 
and ſhake it well together, and put it to 
your Fowl, being roaſted, and ſerve them 


up. 
To make Sauce for Veniſon, or a Hare. 


Take half aPint of Claret, and a little 
Oyſter-liquor, and put to it ſome good Gra- 
vy, and a large Onion ſtuck with Cloves, 
and ſome whole Cinnamon and Nutmeg cur 
in ſlices ; then let it boil till the Onion is 
boiled tender ; then take out the Onion and 
whole Spice, and put to it three Anchovies, 
and a piece of Butter, ſhake it well together, 
and ſend ic to the Table. 


To make Sauce for Green Geeſe or Y ung Ducks. 


Take almoſt half a Pint of the Juice of 
Sorrel, and a little White- wine, a little gra- 
ted Nutmeg, and a little grated Bread, let 
it boil a quarter of an Hour, and put to it 
s much Sugar as will ſweeten it; if you 
pleaſe you may put in a few ſcalded Gool- 

becrics 
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berries or Grapes,and apiece of Butter,ſhake 
it up thick, and put it to the Geeſe, being 
roaſted. This Sauce is proper for Chickens, 


To make Limon Cream. 


Take four fair Limons, pare them very 
thin, and ſhred them very ſmall, put it in- 
to a Silver Cup, ſqueeze in all the Juice of Fc c 
the Limons to the Peel, cover it and let k ¶ Aim 
ftand two Hours, ſtirring it ſometimes ; then 
pur to it three quarters of a pint of fair Wa- 
ter, ſeven ſpoontuls of Roſe-water,or Orange- 
flower-water, add a little more than half 2 
Pound of fine Loaf-Sugar, ſeven Whites of 
E:ys, and three Volks very well beaten; 
ſtrain it all in a Canvaſs-ſtrainer, and boil it 
till it be thick, ſtircing of it while it is boil- 
ing. Orange-cream is made after this way, 
only leaving out half the Peel, and putting 
in a Yolk or two more. : ; 


To make a freſh Cheeſe. 


Take new Milk, put ſome Runnet to it, 
let it ſtand till ix comes like a Cheeſe, then 
break it, and whey it, and force the Curd 
through a Canvaſs+-ſtrainer ; then ſeaſon it 
with Roſe-water and Sugar; you may put 
in the Yolk of an Egg if you pleaſe; and if 
you let ir alone it will be as well; temper ith 
together, and ſo put it into a little Colandet 
to drain, then put it out and pour ſome ] Cut 
Cream upon it; ſo ſend it to Table. „Nich 


* 
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To make a Diſh of Wild-curds, like 
Almond butter. 


Take of the beſt Wild- curds, and force 

them through a Canvaſs-ſtrainer, and ſeaſon 

Y Wit with Roſe- water and Sugar, and lay it 

. out in a Diſh what form you pleaſe, and 

o ſerve it in; but Few can diſcern it from 
N FAlmond-butter. 


WW TE 


a- To make a very good Sack-Poſſet. 


& WF Take a Pint of the beſt Sack,fourteen Eggs, 
1 Wave out ſix of the Whites, and be ſure you 
of Nake out all the Treads; put in one Nutmeg 
n; Wand ſome Cinnamon; mix your Sack and 
It Ppice very well, and be ſure you put in Su- 
gar enough at the firſt; ſet it on a Chaffing- 
liſh of Coals, and beat your Eggs very well, 
put them into your Sack, and keep them 
ticring pretty faſt that it curdles not till it 
e boiling - hot; then take three pints of Milk 
viling off the Fire, pour it into your Baſon 
vs hot and ſoftly as you can, and keep ir 
ery well ſtirring till the Milk be all in, 
hen take out your Spoon, take it off the 
dals quickly, and cover ic one quarter of 
Hour; and ſo ſerve it covered. 


To make @ Lamb pyefit for your Lady- 
det ſhip's Table. 
»2M'F Cut your Lamb in thin ſlices, and ſeaſon 


t with Cloves, Mace, Nutmeg, Sugar and 
Ji Salt, 
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Salt, with a little ſmall Pepper, and lay it 
in your Coffin ; and lay on it and between 
it, a few Raiſins of the Sun ſtoned, and x 
few Currans, and a few Skirrets boiled ard 
blanched, and the Marrow of two or three 
Bones; - candied Limon, Dates, and dried 
Citron, preſerved Barberries, and candied 
Lettice, and fliced Limon, large Mace and 
Butter ; and cloſe your Pye ; and when it is 
baked, let your Caudle be White- wine, Ver. 
juice and Sugar, beaten up with the Yolks 
of three or four Eggs, and ſet it on the Fire, 
and keep it ſtirring till it begins to be thick; 
put it in and ſhake it together; ſcrape on 
Sugar, and ſend it up. a 


To make a Lamb Pye another Way. 


Cut your Lamb in thin Slices, and ſeaſon 
it with Pepper and Salt, and Nutmeg, and 
lay it in your Coffin, and lay on it large 
Mace and Butter, and cloſe your Pye ; the 
ſame Way make a Veal Pye. | 


Carps ftewed Royal. 


After the Carps are killed, and the Gar 
bidge drawn out of their Bellies and waſh'd 
then ſteep them in Claret-wine with whole 
Spice, and whole Onions, Horſe-radiſh, anc 
Limon ſhred, a little Salt and Vinegar ; the! 
ftew them gently half an Hour, or thre: 
quarters; then thicken the Butter Wil 


Flour in a Sauce-pan; add ſome of the Fi 
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Jer Carps-liquor, two Anchovies, Oyſters 
ad Shrimps; then pour it over your Fiſh 
Jet it chicken with the Claret, put in ſome 
1 Wippets : Garniſh with the Milt, Horſe-ra- 
+ Miſh and cut Limon, or what elſe you think 
d 

d 


pr oper . 
How to order Syder the beſt Way. 


“Firſt ſcald your Veſſels with Water-ſyder, 
r. {nade of the Parings of the ſame Fruit; then 
1 Mi 2a Hogſhead, after it is thus ſcalded and 
e. Niery dry, take a Quart of the beſt old Ma- 
; .W/-go-Sack, and put into it; ſtop it cloſe, 
ond rowl your Hogſhead up and down eve- 
ry way to ſeaſon it; then Tun your Syder 
having a Tap in it before you Tun ir ; fill 
not your Veſſel by a pretty deal, leaving 
on loom enough for it to work in the Hogſhead, 
add ſtop it very cloſe to keep in the Spirits, 
ceflwhich elſe will work out at the Hogſhead ; 
hind as you hear it work, for you muſt every 
Day watch it, when it begins to make much 
noiſe in working, draw out every Day 4 
Glaſs to give it vent, otherwiſe it will burſt 
jour Hogſhead. And when ir is fine draw 
toff into another Hogſhead ; and then a- 
Main into Bottles as ſoon as you can. 


To make Syder as fine as any Wine in Twenty- 
four Hours, or thereabouts. 
'Firft, let your Syder ſettle in the Rhine 


br Twenty-four Hours or more, to ks 
c 
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off from the groſs Lees; and then barre] i; 
up ; and as ſoon as it is Tunned, take in 
proportion to a Hogſhead of Syder the 
Whites of fifteen Eggs, beat them to a Froth 
and Oil; and when the Froth is ſettled, put 
fo much fine Scowring-ſand into it as will 
make it neither too thick nor too thin,about 
the Thickneſs of Cream ; mix it well toge- 
ther upon the Bung-hole, and pour it into 
your Syder ; then with a ſtick rouze it about 


ſoundly to mix it well together, ſtop it up, 


and as ſoon as it is fine, bottle ir. 


To recover Syder when it is decayed. 


Take to a Hogſhead of Syder, Twenty- 
four Pound of the beſt Frail Malaga Raiſins, 
and put them into your Syder, and in a few 
Days it will be tine, and very palatable ; 
which you muſt watch by drawing every 
Day a little at a Peg.hole in your Veſſel; 
but let your Peg be no higher than the mid- 
dle of the Head of the Veſſel, then draw it 
off preſently into Bottles, or elſe in two or 
three Days it will not be worth a Farthing. 


Another Way much approved to make any Syder, 
though quite ſowre, if not quite flat and dead, 
to be of the perfect Colour and Taſte with tht 
Red ſtreak. Thus : 


Take in proportion to a Hogſhead of very 
pale ſowre Syder ſix pound of brown Sugat- 


candy ; then draw oft as much of chat 5 
| er 
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dor as in boiling with the Sugar-candy will 
make a perſe& Syrup ; then ſer this Syrup 
to cooling; and when it is perfectly cold, 
pour it into the Syder, and ſtop ic very 
cloſe ; it will preſently cauſe a Fermentati- 
on, but not ſo great as to hurt your Syder ; 
your Veſſel muſt not be quite full, that it 
may have room to ferment, and in a few 
Days it will be fit to drink. 


How to Preſerve Pippins. 


Take Pippins, and pare, core, and quar= 
ter them, and put them into fair Water, take 
in alſo ſome of their Parings, and the Parings 
of ſome other Apples, which you will pare 
and quarter, alſo in ſmall quarters; and 
make them boil till they are tender; then 
put them into a clean Cloth, and let the 
Water run from them; and then take as 
much of that Water or Decoction as will 
ſerve to boil up the quarters that you have 
reſerved for your Preſerve, and put it into a 
Copper - pan very clean, and put in as much 
fine Sugar as you pleaſe, but in proportion 
to the quantity of Quarters of Apples that 
you intend to preſerve, put em all together 
and make your Pan boil upon a good Char- 
coal-fire till they are very tender; ſtriring 
them ſometimes wich a Spoon, but not to 
break them ; then cake them out, and lay 
them upon the Brims of a Diſh, or on a 
clean Cloth a running; after this you may 
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diſh them up upon a Plate, and then make an 
end of boiling your Syrup upon a quick Fire, 
putting in ſome more Sugar, and the Juice 
of Limons, and let it boil till ic be a Jelly; 
then take it off from the Fire and let it ſtand 
till it is cold; and then pour it over your Ap- 
ples, and on the Brims of your Plates as you 
think fit. But remember to take out the Pa- 
rings of your Apples before you ſtrain the 
Decoction from your Apples. This Decocti- 
on is very good for the doing of almoſt all 
other Fruits; but ſome will boil the Parings 
before the Fruits, and ſtrain out the Water. 


To make moſt rare Sauſages without Skins. 

Take a Leg of young Pork, cur off all the 
Lean and mince it very ſmall, but leave 
none of the Strings or Skins amongſt it; then 
take ewo Pound of Beef-ſuet ſhred ſmall, 
two handfuls of Red-ſage, a little Pepper, 
Salt and Nutmeg, with a ſmall piece of an 
Onion: Mince them together wich the Fleſh 
and Suet, and being fine minced, put the 
Yolks of two or three Eggs, and mixing all 
together, make it into a Paſte ; and when 
you uſe it rowl out as many pieces as you 
pleaſe, in the Form of an ordinary Sauſage, 
and fry them. This Paſte will keep a Fort- 
Right upon occaſion. 


To dry Neats-Tongues. 


Take Salt beaten very fine, and Salt-petre, 


of each a like Quantity; rub your Tongues 
very 
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yery. well with the Salts, and cover them all 
over with it, and as it waſtes put on more; 
when they are hard and ſtiff they are enough; 
then rowl them in Bran, and dry them be- 
fore a ſoft Fire. Before you boil them let 
them lie in Pump-water one Night, and boil 
them in Pump-water. : 

Otherways powder them with Bay. ſalt; 


2nd being well ſmoak d hang them up in a 


Garret or Cellar, and let them come no 
more to the Fire till they are boil'd. 


To roaſt a Neat's-Tongue. 


Take a Neat's-Tongue being tender boil'd; 
blanch'd and cold, cut a Hole in the Butt- 
end, and mince the Meat that you take out; 
then put ſome Sweet-herbs finely minced to 
it, with a minced Pippin or two, the Yolks 
of Eggs ſliced, ſome minced Beef-ſuet or 
minced Bacon, beaten Ginger and Salt, fill 
the Tongue, and ſtop the End with a Caul 
of Veal, lard it and roaſt it, then make 
Sauce with Butter, Nutmeg and Juice of 
Oranges: Garniſh the Diſh with flic'd Li- 
mon- peel and Barberries. 


To roaſt a Near s. Tongue or Udder otherways. 

Boll it a little, blanch ic, lard it with pret- 
ty big Lard all the length of the Tongue, 
as alſo the Udder ; being ficſt ſeaſon'd with 
Nutmeg, Pepper, Cinnamon and Ginger ; 


then ſpit and roaſt them, and baſte em wich 
| L ſweet 
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ſweer Butter ; being roaſted dreſs them with 
grated Bread and Flour, and ſome of the 
Spices above-ſaid, ſome Sugar, and ſerve it 
wich Juice of Oranges, Sugar, Gravy, and 
ſkced Limon on it. 

| To make Mini d-pyes with Neat's-Tongues, 

Tale a freſh Neat's- Tongue, boil, blanch, 
and mince it, hot or cold ; then mince four 
Pounds of Beet-ſuet by it ſelf; mingle them 
together; and ſeaſon them with an Ounce 
'of Cloves and Mace bearen, ſome Salt, half 
a preſerv'd Orange, and a little Limon- peel 
minc'd, with a quarter of a pound of Sugar, 
four pounds of Currans, a little Verjuice 
and Roſe- water, and a quarter of a Pint of 
Sack, ftir all together and fill your Pyes; in 
tha Figures as on the Copper-plate, Numb. z. 
or others as you pleaſe. 


* Sauces for Roaſt Pigeons, or Doves, 


1. Gravy and Juice of Orange. 
2. Boiled Parfly minced and put among 
ſome Butter and Vinegar, beaten up thick. 

3- Gravy, Claret, and an Onion ſtewed 
together with a little Salt. 

4. Vine-leaves roaſted with the Pigeons, 
minced and put in Claret-Wine, and Salt, 
boiled together, ſome Butter and Gravy. 
F. Sweet Butter and Jaice of Orange beat 
together and made thick. | 
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6. Minced Onions boiled in Claret-wine 

almoſt dry; then put to it Nutmeg, Sugar, 
Gravy of the Fowl, and a little Pepper. 

7. Or Gravy of the Pigeons only. 


Sauces for all Manner of Roaſt Land-Fowl, 
as Turkey, Buſtard, Peacoek, Pheaſant , 
Partridge. | 
1. Sliced Onions being boiled, ſtew 'em 
in ſome Water, Salt, Pepper, ſome grated 
Bread, and the Gravy of the Fowl. | 

2. Take Slices of White-bread, and boil 
them in fair Water with two whole Onions, 
ſome Gravy, half a grated Nutmeg, and a 
little Salt; ſtrain them together through a 
Strainer, and boil it up as thick as Water- 
Gruel, then add to it the Yolks of two Eggs; 
liſlolved with the Juice of two Oranges. 

3. Take thin Slices of Manchet, Gravy of 
the Fowl, ſome ſweet Butter, grated Nut- 
meg, Pepper and Salt, ſtew all together, 
and being ſtewed, put in a Limon minced 
with the Peel. 

4. Onions ſliced and boiled in fair Water, 
and a little Salt, a few Bread-crumbs, beaten 
pepper, Nutmeg, three Spoonfuls of White- 
vine, and ſome Limon-peel finely minced 
and boiled all together; being almoſt boiled 
put in the Juice of an Orange, beaten But- 
er, and the Gravy of the Fowl. 

5. Stamp Small- nuts to a Paſte, with Bread, 

utmeg, Pepper, Saffron, Cloyes, Juice of 

L 3 Orange, 
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Orange, and ftrong Broth, ftrain and boil 
them together very thick. 

6. Quince, Prunes, Currans, and Raiſins 
boil'd, Muskified Bisket, ftamp'd and ftrain- 
ed with White-wine, Roſe-Vinegar, Nut- 
meg, Cinnamon, Cloves, Juice of Oranges 
and Sugar; boil it not too thick. 

7. Take a Manchet, pare off the Cruſt 
and ſlice it, then boil it in fair Water, and 
being boil'd ſomewhat thick put in ſome 
White-wine, Wine-vinegar, Roſe or Elder- 
vinegar, Sugar and Butter. 

8. Almond-paſte, and Crumbs of Man- 
chet, ſtamp them together wich ſome Su- 
gar, Ginger, and Salt, ſtrain them with pie 
Grape verjuice, and Juice of Oranges; boil I ful 


_ 


it pretty thick. Bui 
To make Roſe or Elder-winegar. — 


Keep Roſes dried, or dried Elder-flowess, fin 
put them into ſeveral double Glaſſes, or . 
Stone: bottles, write upon them and ſet em 
in the Sun, by the Fire, or in a warm Oven, 
when the Vinegar is out, fill them up again. 


To make Verj uice. 


Fake Crabs as ſoon as the Kernels turn 
black, and lay them in a heap to ſweat, 
then pick them from Stalks and Rottenneſs; 
and then in a long Trough with ſtamping 
Beetlets, ſtamp them to maſh, and make 
a Bag of coarſe Hair-cloth, as ſquare a 
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the Prefs ; fill it with the ſtamped Crabs, 


and being well preſſed, put it up in a clean 
Veſlel. | 


To make e Muſtard. 


Have good Seed, pick it and waſh it in 
cold Water, drain it and rub it dry in a 
Cloth very clean ; then beat it in a Mortar, 
with ſtrong Wine-vinegar ; and being fine 
beaten, ſtrain it and keep it Cloſe covered, 
or grind it in a Muſtard-Quern, or a Bowl 
with a Cannon- Bullet. 


To make Pancakes. 


Take three Pints of Cream, a Quart of 
Flour, eight Eggs, three Nutmegs, a Spoon- 
ful of Salt, and two Pounds of clarified 
Butter ; the Nutmegs being beaten, ſtrain 
them with the Cream, Flour and Salt, fry 
them into Pan-cakes, and ſerve them with 
fine Sugar. 


Other Ways. 


Take three pints of Spring-water, a quart 
of Flour, Mace and Nutmeg beaten, ſix 
Cloves, a Spoonful of Salt, and ſix Eggs; 


ſtrain them and fry them into Pancakes. 


| Or thus ; | 
Make tiff Paſte of fine Flour, Roſe. water, 


Cream, Saffron, Yolks of Eggs,Salt and Nut- 
meg, and fry them in clarified Butter. 


L 3 Or 
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Or thus : 


Take three Pints of Cream, a Quart of 
Flour, five Eggs, Salt, three Spoonfuls of 
Ale; a Race of Ginger, Cinnamon as 
much „ ſtrain theſe Materials, then fry 
them, and ſerve them with fine Sugar, 


To make a Tanſey the beft IVay. 


Take twenty Eggs, and take away five 
Whites, ſtrain them with a Quart of good 
thick ſweet Cream, and put to it a gra- 
ted Nutmeg, a Race of Ginger grated, as 
much Cinnamon beaten fine, and a Penny 
White-loaf grated alſo; mix them all to- 
gether with a little Salt, then ſtamp ſome 
Green Wheat, with ſome Tanſey Herbs, 
ſtrain it into the Cream, and Eggs, and 
all together: Then take a clean Frying- 
pan, and a quarter of a Pound of Butter, 
melt it, and put in the Tanſey, and ftir 
it continually over the Fire with a Slice 
or Ladle, chop it and break it as it thick- 
ens, and being well incorporated, put it 
out of the Pan into à Diſh, and chop it 
very fine, then make the Frying-pan very 
clean, and put in feme more Butter, melt 
it and icy it whole, or in Spoonfuls ; wn 
fingly fried on both ſides, diſh it up an 
ſprinkle it win Roſe-Vinegar, Grape- Ver- 

juice, 
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juice, Elder - Vinegar, Cowllip-Vinegir, or 


the Juice of three or four Oranges, and 
ſtrow / on goed ſtore of fine Sugar, 


Other Ways : 


Take a little Tanſy, Featherfew, | Parfly 
and Violets, ſtamp. and ſtrain them with 
eight or ten Egs and Sale, fry them in 
ſweet Butter, and ſerve them on a Plate or 
Diſh with ſome Sugar. 


eAh Tanſey for Lent: 


Take Tanſey and all manner of Herbs as 
before, and beaten Almonds, ſtamp them 
with the Spawn af a Pike or Carp, and 
ſtrain them with the Crumb of a fine 
Manchet, Sugar and Roſe-water, and fry 
it in ſweet Butter. 


To collgg 4 Surloin, Flank, Brizket, Rand, 
or Fore- Rib of Beef. 


Take the. Flank of Beef, take out the Si- 
news and moſt of the Fat, put ic into Pic- 
kle, with as much Water as will cover it, 
and put a handful of Salt-petre to it; let ic 
ſteep three Days and not Hie it; then take 
it out and hang it a draining in the Air, 
wipe it dry, then have a good handſul of 
Red Sage, fome Tops of Roſemary, Savory, 

1 L 4 Marjoram 
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Marjoram and Thyme, but twice as much 
Sage, mince them very ſmall, then take a 
quarter of an Ounce of Mace, and half as 
many Cloves, with a little Ginger, and 
half an Ounce of Pepper, and likewiſe half 
an Ounce of Petre-ſalt; mingle them to- 
gether, then take your Beef, ſplit it, and 
lay it even that it may roll up handſomely 
in a Collar; then take your Seaſoning of 
Herbs and Spices, and ſtrew it all over, roll 
it up cloſe, and bind it faſt with Packthread; 
put it into an Earthen Pipkin or Pot, and 
put a Pint of Claret to it, an Onion and 
ewo or three Cloves of Garlick, cloſe it up 
with a picce of coarſe Paſte, and bake it 


in a Baker's Oven ; it will take fix Hours 
ſoaking. 


To make Souſe or Pickle to keep Veniſon 
in that is Tainted. ; 


Take ſtrong Ale, and as much Vinegar 
as will make it ſharp, boil it with ſome 
Bay- ſalt, and make a ſtrong Brine, ſcum it, 
and let it ſtand till it be cold, then put in 
your Veniſon twelve Hours, preſs it, boil 
it, and ſeaſon it, then bake ir. 


Other Souſe for Tainted Veniſon. 


Take your Veniſon, and boil Water, Beer, 
and Wine-vinzger together, and ſome Bay- 
| leaves, 
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leaves, Thyme, Savory, Roſemary and 
Fenil, of each a handful; when it boils, 


put in your Veniſon, parboil it well and 
preſs it, and ſeaſon it as aforeſaid, bake it 
to be eaten cold or hot, and put ſome raw 
minced Mutton under it. 


Other Ways to preſerve Tainted Veniſon. 


Bury it in the Ground in a clean Cloth 
all Night, and it will take away the Cor- 
ruption, Savour or Stink. 


Other Souſe to counterfeit Beef or Mutton 
to give it a Veniſon: colour. 


Take ſmall Beer and Vinegar, and par- 
boil your Beef in it, let it ſteep all Night, 
then put ſome Turnſole to it, and being 
baked, a good Judgment ſhall not diſcern 
it from Red or Fallow Deer, 


Other Ways to counterfeit Ram, Weather, 
or orber Mutton, for Veniſon. 


Bloody it in Sheep's, Lamb's, or Pig's 


Blood, or any good and new Blood; * * 
ſeaſon it as before, and bake it either for 


hot or cold. In this Faſhion you may bake 
Mutton, Lamb, or Kid. 


Fiſh 


1 
} 
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Fiſh, whew in Seaſon. * 

Sever» Salmon in ſeaſon from All- Hellang. ¶ (calc 
Tide till WE. = Octo 


Tbames Salmon in ſeaſon from April, and 7 
allowed to be caught to Zoly-Rood the 13th Beg 
of September. wy” | Cou 
Sturgeon catched in the Eaftern-parts in S. 
April, May and Fune, (excellent Fiſh roaſt- way. 
ed freſh) but chiefly eaten pickled, moſt 
caught at Hamborough, and at a place be- F 
longing to the King of Pruſſia, call'd Pillow; 
ſometimes catch'd in the River Severn, and In 
now and then in the Thames. Foul: 

Turbet in feaſon all the Year, but ſcarce Chic 

in the Months of December, Fanvary, and Hbets, 
February. | | 

Carp Spawn in ay, in ſeaſon all the 
Year, at ſome Place or other; Themes (Carp 
reckon'd the beſt. 5 

IWhitings and Cod in ſeaſon here chiefly in 
N ovember, but in the Northern-Countries 
longer. 

* Lampreys in ſeafon from Chriſmas to June Ibeir 
to be Ported, cateh d in the River Severn. Poul 

Makareli in ſeaſon the latter End of Fd + 
April, and continue May and June. ud 

Lobſters and Crabs come in in Auguſt, and Wan: 
hold till Chriftmas, which. is call'd the fidlt I id 
ſeaſon ; and from Chriſtmas to Func, is call d eals, | 
the ſecond ſeaſon, 2 

Oy geri. 
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"Oyſters in ſeaſon from the Beginning of 
September to April. 

Herrings in ſeaſon in June, but the biggeſt 
ſeaſon when in full Row is in September, 
October and November. | 

| Trouts in ſeaſon in April, «May, and the 
\ BBcginning of June; Hampſbire the chief 
Country for them. 

Soles, Tbernback, Crawfiſh and Eels, al- 
ways in ſeaſon. 


Fouls and Rabbets, &c. when in ſeaſon. 


In January, February and March, Turkey- 
Poulets, Green-Geeſe, Ducklins, ſmall fat 
Chickens, ſome Pigeons, tame ſucking Rab» 
bers, Pheaſants and Partridge with Eggs, are 
Ja ſeaſon. And in March Leverets, Wild- 
e igeons, Wild-Rabbers. In April, May and 
pine, the Chicken, come to be large Fowls, 

lochat Turkey, Geefe, Ducks and Fowls are 
in Jin ſeaſon all the Year. 


In Jah and Auguſt, Wild Ducks that ſhed 
heir Feathers, which are called Flappers or 
Moulters, come very Fat; and at the latter 
nd of the Year moſt ſort of Fowls both 
11d and Tame are good and in ſeaſon, as 
wans, Buſtards, Wild-Geeſe, Brand-Geeſe, 
Wild- Ducks, Teal, Widgins, Shufflers, Pen- 
tals, Eafterlipgs, Heath-cocks, Wood-cock 
nipes, Plovers, Larks, Quails, Black- birds, 
3 | Thruſhes, 
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Thrufhes, Felfairs, Pheaſants, Partridge, 
Bittern, Geeſe, Tame-Ducks, Cock-Tur- 
keys, and Hen-Turkeys, Capons, Virgin. 
Pullets, and Hens wich Egg, and Chickens; 
likewiſe Hares and Rabbetrs. 


Note, That the Cock-Turkey is out of 
ſeaſon after Chriſtmas, but the Hen con- 
tinues in ſeaſon till Eaſter, and is with 
Egg all the Spring. 


How to make Gravy. 


Slice lean Beef, and lay it in a Stew. 
pan with a bit of Butter, and a ſlice of Ba- 
con; Cover it very cloſe ; and when it is 
done add a Ladle full of Jelly-broth, fo 
keep it for Uſe ; and when you have occs 
ſion add ſome Catchup. 


To burn Butter for any Sauce. 


Set the Butter over the Fire in the 
Sauce pan, and let it boil till *ris fo brown 
as you like it; then ſhake in Flour, ſtir- 
ring it all the while; ſo uſe it for any 
Sauce that is too thin, 


To make Melſh Sturgeon. 


Take a Leg of Beef, and ſeaſon it with; 


beaten Mace, White Pepper, Sale, Thyme, 
Winter- 


r- 
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Winter-ſavory, Penny-royal, ſweet Marjo- 
am, Parſly ſhred ſmall, with a little Li- 
mon-peel, and an Onion as big as a Wall- 
nut; take a good Neat's-foot, bone it, and 
cut it croſs Diamond-cut, ſo lay it toge- 
ther in the Pan, and juſt cover it with Wa- 
ter, and bake it tender ; and when you have 
made a Dinner of it, pick it all out of the 
Liquor clean from the Bones, and when it 
is cold, ſhred it very ſmall with a little 
Beef-ſuet ſhred alſo ; then beat it in a Stone- 
mortar, ſo ſqueeze it into a Veniſon-por; 
and put thereon the Fat that came off when 
it was firſt baked, ſet it in a cold Oven one 
Hour, | 


To make Pottage. 


Take a quarter of a Pound of Butter and 
put it in the Stew-pan, and let it ſtand over 
the Stove till it is brown; then ſhred an Oni- 
on ſmall and put into it; then ſhake in ſome 
Flour whilſt tis pretty thick; then put in 
the ſtrong Broth by degrees, and ſo let it 
boil a quarter of an Hour ; then put in ewo 
Slices of Limon a little Mace, beaten Pep- 
per, and a little bunch of Thyme, then take 
the Ox-pallates and Sweet- breads, cut them 
in thin ſlices, and put in the Pottage with 
ſome Forc'd-meart- balls; then let them ſtand 
over the Stove, and as the Fat riſech ſcum 
it off; then take three Heads of white En- 
dire and boil it a little; then ſhred it and put 

1c 
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it in the Broth with fried Sauſages cut if 
pieces, and let it boil a little while; the 
take a French- Roll, and cut it in thin Slic J 
and toaſt it very brown, and put it in; off 
you may put in a roaſted Fowl in the Mi 
dle of it, and ſo ſerve it up; Garniſhed th 
Diſh with Green Endive ſcalded, and lice 
Limon. 


— 
, 


| 


A White Frigaſee. | 

Inſtead of frying it with Butter you mul 
ſtew it in the frying with fair Water, Sal 
Spice and Herbs, ſo that it is enough; pul 
it into White-wine, Shalots, Anchovicy 
Gravy, let it ſtew a little more; then pn 
it in the Lolks of Eggs. beaten with Whit 
wine, beaten Mace, and a little ſhe. 
Thyme, Savory, and pieces of Butter, | 


eA General Sauce. 


Mince a little Limon- peel very ſmall, Mk; 
little Nutmeg, beaten Mace, and Shalot 
ſtew them in a little Whice-wine and Gravy 
ſo melt your Butter therein; if ic be for 
Haſhes of Mutton, or Fiſh, add Anchovies 
a little of the Liquor of ſtewed Oyſters, andi 
Limon: peel. [|| 


Pottage in Summer. 


Take a Leg or Shin of Beef, the Scrag- 
end of a Neck of Veal, or Mutton, * che} 
cat, | 
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Meat, then chop it in pieces, boil it in two 
Gallons of Water ſix or eight Hours, ſlowly, 
covered cloſe ; and when it is half done, put 
Gn half an Ounce of white whole Pepper tied 
bn a Rag, and two Onions; and when the 
Meat is boiled to Rags, train all through a 
coarſe Hair-fieve, ſqueezed hard, and add a 
little Cloves, Mace and Nutmeg ; beat in a 
very ſmall bundle of ſweet Herbs, one ſprig 
of each, of Spinage, Sorrel, Beers, or Endive 

a good handful of each ſhred groſs; let it 
boil a while, then diſh it up with roaſted 
Ducks or Pigeons in the middle of ic, and 
fried Balls, Sauſages cut in little bits, ſmall 
ſlices of Bacon fried, toaſted White-bread in 
quare ſlices, you may add Gravy, Cocks- 
tombs, and Palates boiled in Water tender 
peeled, and cut in long birs in the Spring 
Nad Aſparagus cut in bits, with long Green 
JW caſe, put in before the Herbs; in Winter, 
the Pulp of White-peaſe ; when you diſh it, 
e ſure it boils in a Diſh, over the Chaffing- 
im, before you ſerve it up; the fried 
ocmbs and Palates boil in a little of the 
roth before you put them in the Diſh, 
ith Latob- ſtones and Sweer-Breads; or if 
* pleaſe, with ſome of the Combs and 
SB alates. 


| Beat the Whites of two Eggs with a little 
our, that is fine, and do it over with a Fea- 
ther 
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ther two or three times; then baſte it wich 

Butter and flour it; boil Claret with Salt, h 
and add Gravy ; boil grated White-bread Sta 
with Claret, Cinnamon, Sugar and Butter, If gye 


To Collar Beef. Je. 


Take a whole thin Flank of Beef two ther 
Stone and upwards, bone it, pull off the in- 2 L. 
ward Skin, and laſh it croſs and croſs, in wat 
the middle, eſpecially where it is thick ; lay ¶ ow 
it in Pump- water ſix Hours; then ſalt i N the 
with as much white hard Salt of Salt-petre, lip 
as an Egg mixt with two Porringers din 8 
white Salt; or if your Petre be ordinary, Hallen 
then ſalt it with one Porringer of each, ru: ¶ Mot 
bing the Salt very well in, and ſprinkling: «ay 
Porrigger of Wine - Vinegar upon it, ſo le put t 
it lie three or four Days, rubbing and turn- N bove 

ing it once a Day; then rinſe it out ol fore 
the Brine with a Pint of Claret ; then ſex ſeeds 
ſon ic with Nutmeg, Mace, Cloves, Famaiti half; 
Pepper, and White Pepper, of each a quar-Eſeed; 
ter of an Ounce, beaten all together, witlezch, 
Thyme, Savory and Limon, after they at Drac 
waſhed and ſtript, a good handful of each; 
alſo half a handful of Sage, and the Rind 
of one Limon, all ſhred ſmall together; off 
rubbing all theſe together very well in 
all he Inſides; Cuts and Clefts, binding 
up with Tape, lay it in a long Pot with the 


Claret, lay the Skins and Bones on the To Hal 
7 


to ſave it. 
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For a Palſey Vater. 


Fake Lavender-flowers ſtrip'd from the 
talks, fill a Gallon Glaſs with them, pour 

five Quarts of Rectified Spirit of Wine on 

them, circulate them ſix Weeks very cloſe 

with a Bladder, that nothing go out; let 
ol them ſtand in a warm place, then diſtil in 
„a Limbeck with his Cooler; then put in the 
Water, Sage, Roſemary-wood, Betony- 
Y Ef flowers of each half a handful, of Lilies of 
Km the Valley, and Burrage, Bugloſs and Cow- 
© ſlip flowers one handful of each; ſteep em 
ain Spirit of Wine, as they be in ſeaſon, till 
), Wall may be had; then put to them Balm, 
*. Motherwore, Spike-flowers, Bay- leaves, or 
Leaves and Flowers, of each an Ounce , 
le ¶ put chem in the diſtilled Wine mentioned a- 
rn, bove, ſteep em ſix Weeks, then diſtil as be- 
0 fore ; then put into it Citron- peel, Peony- 
er ſeeds, dry and husk'd, of each five Drachms, 
ci half ah Ounce of Cinnamon, Cardonum- 
at- ſeeds, Nutmeg, Cubebs, Yellow-ſanders, ef 
each half an Ounce, Lig num- aloes one 
ate Drachm, powder all theſe and put all in, then 


chili Spir. vin. as above, then digeſt it ſix 
* eeks, then ſtrain ic and preſs it, then filter 


It, then put a ſcruple of Saffron, and half an 
Dunce of dried Roſes in a Sarſnet- bag in it. 


Souſe for Braun. 
Half Beer and half Water, and Wheat- 
ran and Salt boiled well together, and ſo 
2 M ſtraia 


ö . 

Ws! 
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Fo 
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ſtrain it; and when it is cold add more Salt 
and in a Fortnight new boil it. : 


| Liquor for Sturgeon. 
Take Beer-vinegar and boil it very well, 
with a little Salt, and let it be quite cold; 
_ pour it into the Fiſh and cover it very 
ole. 


To keep eAnchovies. 


{Som them. two Inches thick with Bay- 
t. | | 


To keep Mangoes and Bamboes. 


Mingle Muſtard and Vinegar and cover 
them cloſe. | 


To ftew Oyſters. 


Take a Quart of Oyſters, rinfe them one 


by one in their own Liquor, with a little 
Vinegar and White-wine, then ſtrain the Li. 
quor into them ; then put thereto Mace and 
whole Pepper, Cloves, Nutmeg, and a very 
little Thyme and Savory, a whole Onion and 
a little Limon-peel, cover it cloſe and let 
it ftew very flow almoſt a Quarter of an 
Hour; then make the Sauce with ſix Spoot- 
fulls of the Liquor, Shalot, Anchovies, melt 
the Butter therein, ftrowing in a little Mace 
beaten Juice of Limon; wet Sippets in the 
ſtewed Liquor, lay your Oyſters the beſt fide 
upwards ; crumble the Yolks of two no 

g 5 
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„Eggs, ſo pour on the Sauce: Garniſh with 
Limons, Barberries and Greens. | 


1 To fry Oyſters. 


pick out the largeſt and dry them in a 
1 Cloth, beat the Yolks of two or three Eggs 
with one or two ſpoonfuls of Cream, or Milk, 
and ſtir therein ſome grated Bread ; then dip 
_ the Oyfters therein, and fry them in a great 
J quanticy of boiling-hot Suet, as you do Frit- 
ters, of a pale, bright, brown Colour; you 
need not turn them, neither need you turn 

er omeles, if they have ſtore of Suet. 


To boil a Couple of Carpe. 


Scale them and gut them, ſave the Blood 
one in Claret, and boil them in good reliſh'd Li- 
ele quor half an Hour, make the Sauce with 
Li. good ſtrong Gravy-liquor, the Blood and 
and Claret, a whole Onion, three or four Ancho- 
erg ties, ſhred Shalots, a quartered Nutmeg, a 
andi Made of Mace, a little whole Pepper, ftew 
let el theſe together; then melt the Butter 
thick therein; be ſure the Fiſh be well 
on-. Ireined before you put your Sauce therein, 
nelt*dd Juice of Limon. 


- To ftew a Couple of Carps. 


ſide] Scale them alive, wipe them very well with 
hreeÞ Cloth, put them in a Stew-pan with a quart 
88 M 2 of 


164 England's Neweſt Way 


of Claret, a pint of Syder and a little Vi. 
negar and Salt ; then ſtab them with a Pen- 
knife in ſeveral places, and let them bleed 
very well in the Liquor; then take out the 
Carps and gut them, and take, from the Guts 
the Gall, and then put in the Guts again; 
then add a bundle of ſweet Herbs with ſome 
large Mace, ſliced Ginger, ene Nutmeg 
quartered, whole Pepper, three Anchovies, 
a little Limon-peel; when it is almoſt done, 
two Onions, a whole Shalot, a little Gravy, 
cover all cloſe and ſtew them half an Hour; 
lay the Carps in the Diſh with the Gut, 
and Sippets, and thicken the Liquor with 
the Yolks of ſix or ſeven Eggs; you may 
add a Couple of Eels co ſtew or boil, Oy- 
ſters, Shrimps, Juice of Limon, or ſliced 
Limon, | 


To maronet Trouts or other Fiſh. 


Fry the Fiſh in ſtore of clarified Butter, 
or Oil, or Suet, till they are criſp ; then 
take them out of the Pan and let them ſtand 
till they be cold, take an equal quantity of 
White-wine and Vinegar, ſome Salt, whole 
Pepper, Mace, Cloves, Nutmeg, Ginger 
ſliced, Roſemary, Thyme, ſweet Marjoram, 
Winter-ſavory, a Bay-leaf, or two Onions; 
boil all theſe together almoſt a quarter of an 
Hour, ſo pour it on the fried Fiſh in a Stew- 
pan hot, ſo ſlice a Limon peel, and add 3 
Pint of Oil, ic will keep a Month covered 
wit 
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with Liquor; ſerve it with Oil, Vinega 
and Limon. © 


To Souſe Salmon or Trouts, or dreſs them hot. 


Let your Liquor be Wine, Water, White- 
wine Vinegar, a little whole Pepper, Mace, 
and other Spices, one Onion and a little Li- 
mon-peel, Thyme, Savory and Roſemary ; 
let theſe boil together a little while, then 
put in the Salmon or Trout ; a Joll of Sal- 
mon muſt boil half an Hour, the other ac- 
cording as in bigneſs; you muſt take ir 
out of che Liquor to be cold, and put your 
Liquor in a Stone-veſlſel to cool; add more 
Vinegar and Salt, then keep your Fiſh there- 
in; it may be boiled in the ſame manner; 
to either, make the Sauce a little Liquor, 
White-wine, Anchovy, beaten Mace, Sha- 
lot, ſtrew a little, and melt the Butter there= 
in; you may add ſtewed Oyſters, Shrimps, 
or fried Smelts; theſe Fiſh to eat hot muſt 
be ſcalded : You muſt garniſh it with Li- 
mon, and ſqueezes Juice of Limon thereon, 
for Pike, or ſome other Whice Fiſh ; you 
may leave out the Anchovy, and increaſe 
ub quantity of beaten Mace, with a lictle 

ot. 


To do a Leg of Pork Has antes. 
Take a Leg, cut it Ham- faſnion, put it in a 
Tin Dripping- pan, N pot; let 
3 ic 
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it ſtand all Night in the Oven, that is, if ye 
draw your Biead about 12 a Clock at Night, 
then by 4 a Clock the next Morning take it 
Out, and before. it is cold, take half a hand- 
full of Bay- ſalt, and as much of that you call 
{ale upon ſalt; rub ic well, and make a little 
hole in the thick part of the Meat, to let the 
Salt come to the Bone. 


Ainc d pyes of Egge. 


Take ten Eggs boiled hard, and cold, 
ſhred them with one Pound of Beef. ſuet, 
ſeaſon it with a little Salt, half an Ounce 
of beaten Cinnamon, a little Mace, bettet 
than a quarter of a Pound of Sugar, hal 
the Rind of a Limon ſhred ſmall, fix or 
eight Dates ſhred ſmall, three Pippins chopt 
ſpall, a quarter of a pint of Roſe. water, 2 
pound- and a quarter of Currans, the Juice 
of an Orange and a Limon, what Sweet- 
meats you pleaſe, wet or dry. © 


To make Battalia- pye. 


Take Veal Sweet-breads, Lamb- ſtones and 
Sweet: breads, cut the large Sweet-breads in 
proportion to the bigneſs of a Wall- nut, or 
Cheſs-nut ; take a Calf's-tongue or Lamb's- 
tongue parboiled a little, ſo peel them and 
flice em; ſome ſliced Calf's-head or Lamb's- 
head, Scollops of Veal or Mutton larded 
with Bacon, two or three lic Larks, a few 
Oyfters plumpt ; ſeaſon theſe with Salt, 

| | Nutmeg 
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Nutmeg, Mace and Pepper; lay theſe into 
your Pyes that all places may fare alike; 
add Balls, hard Eggs, the Yolks of them, 
and a large piece of Marrow, large Mace, 
pickled Barberries, and good ſtore of ſweet 
Butter on the Top; and when it comes 
one of the Oven, boil ſome White-wine, 
Mace, and ſweet Butter and put into the 
Pyes; if for a ſweet-pye put Sugar in, and 
leave out your large Oyſters and Balls, 
and add pieces of Potatoes, preſerved Let- 
tice, and Suet, with other Sweet-meats. To 
make the Cruſt half a Peck of Flour, al- 
moſt three Pound of Butter, and boiling 
Water. 


To make Oyſter-pye. 


Make good Cruſt, raiſe the Pye thin, 
let your Oyſters be ſcalded in their own 
Liquor, White-wine, Spice, Onion, Thyme 
and eg end when they are cold put 
them in the Pye, with Butter under, and 
Marrow, hard Yolks of Eggs, a little Pep- 
per and Salt, beaten Nutmeg, large Mace, 
Barbercies, more Butter on the Top ; bake 
it in a quick Oven, then boil Whice-wine 
with a little Mace and Butter, and pour it 
into the Pye. 


To make White-pot. 


Take three Pints of new Milk, or Cream, 
the Yolks of five Eggs, two Whites, begt 


5 M 4 your 
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your Eggs with a little Roſe- water, Nut. 
meg, two or three Spoonfuls of White-ſu- 
gar, ſlice half a Whire-loaf very thin in the 
Milk, and when cis a little ſteeped break it 
with your Hands, then put in your beaten 
Eggs, and break it with your Hands ; then 
put in your beaten Eggs and break it a lit- 
tle more; then put in a bit of ſweet But- 
ter on the Top, or Marrow if you pleale; 
{catter ſome Raiſins on the Top, you may 
put Puff-paſte round the Diſh, bake it half 
an Hour in a ſlow Oven. 


To make Scotch Flummery. 


Take a Quart of new Milk, mended with 
a little Cream, beat the Yolks of ſix Eggs 
with alittle of the Milk, or a little Roſe- 
water, ſweeten it with a little White-ſugar 
and Nutmeg, buttzr a Diſh and pour it 
therein; ſet it on a Chaffing-diſh of Coals 
over a broad ſlow Fire, cover it cloſe ; and 
when it begins to thicken ſtrow in ſome 
Currans plump'd in Sack on the Top. You 
muſt not ſtir it whilſt ic is over the Fire; 
and when you perceive all over, take it off 
quick and ſerve it up. 


To make Tanſey. 


Take a Pint of Cream, twenty Yolks of 
Eggs, ten Whites, heat them well, wo 
* 5 Spoonfulls 
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Spoonſulls of Roſe-water, a little Nutmeg, 
ſome fine Sugar, Naples-bisket grated, a 
Pint or more of the Juice of Herbs, ſry it 
with Butter, or ſtir it in a Skillet till ic be- 
ins to thicken, then ſet it in an Oven co 
ettle it, in a Tin-pan well buttered for the 
purpoſe; then butter a Plate and turn ir out, 
then ſqueeze the Juice of Oranges upon it, 
and ſtrow fine White-ſugar on the Top of 
it, and quartered Oranges round the Diſh ; 
if your Herbs be Spinage in your Tanſey, 
you may add a few Wall-nut-leaves beaten 
with Sack, it doth very well ; in Pippin- 
time half the Eggs and fix or eight Pippins 
ſliced very ſmall ; the ſame with a little 
h more Bisket boiled, will make excellent lit- 
ie Puddings co Batter with Roſe - water 
„and Sugar. | 


vs 7 r 
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It To make Patty-paſties. 


q Take the Kidney-fat of a roaſted Loin of 
e & Veal and ſhred it ſmall, with a little of the 
u | Kidney or Veal; ſeaſon it with a little Salt, 
Cinnamon, Mace, Sugar, a little grated 
ft Bread, a little Cream, four or ſix Eggs, 
half the Whites, a little Roſe-water, ſo 
blend it together, and put it into ſmall 
Paſties of Puff-paſte, and ſo fry them in 
great ſtore of hot Suet, or bake them, oc 
f | o1d Sweet-meats in Puff-paſte doth well. 


To 
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To make Fritters, 


Take of the fineft Flour well dried before 
the Fire, mix it with a Quart of new Milk, 
not too thick, ſix or eight Eggs, a little Nut- 
meg and Mace, a little Salt, Sack or Ale; 
beat them well together, make it pretty 
thick with Pippins, ſo fry them dry. 


To make ordinary Plumb-cake. 


Take half a Peck of Flour dried before 
the Fire, put thereto Mace, Cinnamon and 
Nutmeg; beat in almoſt half a Pound of 


White-ſugar, beat in four Eggs, three Pound 


of Butter; work all theſe together very 
well till you diſcern no pieces of Butter ; 
then put in half a Pint of Sack and Roſe- 
water together; diſſolve two or three 
Musk-plumbs ; wet it with a Quart of Ale- 
yeaſt, and a Pint of Milk warm, and fo 
work it very well with your Hands up- 
wards ; then put in a Pound of Raiſins of 
the Sun ſtoned and ſhred ; then put in four 
Pounds of Currans, mix them very well, 
and cover it with a Cloth, and ſet it before 
the Fice to riſe an Hour before you ſet it 
in the Oven, ſo bake it in a Hoop, and 
let ic be two Hours if the Weather be cold ; 
ſave out one Pound of the Butter to be 
melted, and poured in, and work it before 
you lay it a riſing. 


To 
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To make Cowſlip or Gilli- flower wine. 


Take three Gallons of Water, put to it 
ſix Pounds of the beſt Powder-ſugar, boil 


the Sugar and Water together half an Hour; 


as the ſcum riſeth skim it off; when the 
time is expired ſet it to cool as you do 
Wort; and when it is cool take a large 
Spoonful of the beſt Ale-yeaſt, and there- 
with beat well three Ounces of Syrup of 
Betony, then pour it into the Liquor and. 
brew it well together : then put in a Peck 
of Flowers, only the Flowers cut from the 
Bottoms, and infuſe them in the Liquor, 
deing mix'd with the Yeaſt and Syrup, 
let them work together three Days cover- 
ing them with a Cloth; then ſtrain it and 
put it into a Cask, and let it ſettle there 
three Weeks, or four, before you bottle it 


to drink the old Syrup. Each of the Flow- 


ers will ſerve as well as Citron. 


To make Cowſlip-wine another Way. 


Take nine Gallons of Water, put to it 
Twenty-ſix Pounds of fine Powder-ſugar, 
when 'tis warm, and the Sugar melted ; 
put in the Whites of ſix Eggs well beaten; 
when it boils skim it clean, then let it boil 
one Hour ; you muſt pour this boiling-hot 
upon a Buſhel of Cowllips pick'd, then co- 
ver it cloſe and let it ſtand Twenty-four 
Hours, ſtrain out the Cowſlips, and pug 


: 
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* 


172 England's Neweſt Way 
ſix Toafts of brown Bread well toafted, 
and ſpread both ſides with the ſtrongeſt 
thick Ale-yeaſt you can get, then put the 
Juice of ſix Limons and the Peel of two; 
then cover it cloſe and let it ſtand two 
Weeks, or three; then bottle it up, and put 
a Knob of Sugar in every Bottle; cork it l 
well, and in a Fortnight you may drink it, 1 
and ir will keep a Year ; and if you will 6d 
keep it longer you muſt add to your Sugar , 
three pound more. 


To ſcald Oooilerris = 


Take a Pint of White-wine and a Pint of 
Water, one Pound of White; ſugar, ſo ſcald 
as many Goosberries as the Liquor will I hi. 
cover; the ſame Liquor will ſcald two or Þ 7, 
three Parcels, ſuch Liquor doth well to f 
quoddle Pippins, cut in halves not pared, 
and diſh:d with the Liquor; ſo you may Co 
ſcald any other Fruit. 


To make Hedge hog Cream. 


Take a Quart of ſweet Cream, five Volks 
of Eggs well beaten, ſet it on the Fire; be- 
fore it boils take three Spoonfuls of ſoure 
Cream, give it a boil till it is turn'd, then 

r it in a Cloth, and hang it up to dry; 
then take a Pound of Almonds and blanch 


them, keep ſome of them whole and e 
AS. | the 
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the reſt with Roſe · water, or Orange · flower 
water to keep them from Oiling, then mix 
the Curd and Almonds together, and lay it 
in a Diſh in the Shape of a Hedge-hog ; cut 
the Almond in four pieces and ſtick them 
thick in the Back to look like Briſtles, and 


put two blue Currans for Eyes, then take 


a Pint of new Cream, and ſweeten it ac- 
cording to your Taſte, and pour it on each 
ſide of the Curd. 


To Pot Rabbets or Hare. 


Take Rabbets and bone them, and mince 
them very well, and fine, ſeaſon them pret- 
ty high with Nutmeg, Pepper and Salt ; and 
when ſo done, take ſome Bacon and cut in 
thin pieces, and lay the Rabbets, and a 
Layer'of Bacon, and fill the Pot up with 
Butter; let it ſtand four Hours in the Oven; 
when you draw fill ic up with Butter, three 
Couple of Rabbets will do it. 


To Pickle e Muſhrooms. 


Take thoſe Muſhrooms that look not black 
nor red underneath,nor them that grow near 
a Wood-ſide, nor near any Mineral-ground, 
and peel off the outward Skin with a Knife, 
and throw them in a Pail of Water, and cut 
them thro the middle; and if there be no 
Worm-hole in them, chen they are 800d 

then 
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then put them in a clean Pipkin, and put 

in a handful of Salt, more or leſs, accord. 

ing to the quantity of Muſhrooms, with.! 
out any Water, let them ftew a quarter of cer 
an Hour, then take them out of that Li and 
quor ; and when they are quite cold pu thic 
them in Pickle made of Vinegar and White} Sno 
wine, and ſome large Mace, ſome beater of 

Pepper, a few Cloves, a little Salt, a feu Bra 
Bay-leaves. PO 


French Pottage. be | 


Take about eight or ten Pound of Beef, 
and two or three Knuckles of Veal, and: 
few ſweet Herbs tied up together, a little 
. Vinegar, and half a Dozen of Anchovies; J 
boil them in a Pottle of Water, until th the 
boiled away to three Pints ; then ſtrain them ope 
through a chin Cloth, and when, you are quo 
ready to uſe, take as much as will ſerve blac 
your Turn, and ſet it over a few Charcoal; mu 
then take a Duck or Pullet, which you fter: 
think moſt in ſeaſon, and take off the Skin; Hou 
then take a few ſweet Herbs and ſhred them I ther 
ſmall; then take two or three Eggs, and à Fire 
little Nutmeg and Salt, and beat them all take 
together, then rowl the Duck in them and hot, 
roaſt it yellow, and lay it in the middle of Our 
the Diſh; then take ſome French · bread, Fl Clo! 
cut Sippets thin, take a little Spinage andy and 
Parſly and cut it together, but not very} to t 
ſmall, and put them a top of the Broth and amo 
ſerve them up, To 
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To make Snow. 


Take the Whites of eight Eggs, a Sau- 
cer full of Sugar, as much of Roſe-water, 
and put in it a Pottle of Cream that is 
thick, and beat it all together, and as the 
Snow riſeth take it off; then take a Loaf 
of White-bread, cut the Cruſt, and ftick a 
Branch of Roſemary in it, then with a 
Spoon caft off the Snow on the Top, and 
all over che Loaf; then gild it; it muſt 
be beaten with a Chocolate-ſtick. 


To pickle Oyſters. 


Take two hundred Oyfters, the newer 
the better, and be very careful in the 
opening of them, to preſerve their Li- 
quor in a Pan; then cur off the ragged 
black Verge, ſaving all the reſt, which you 
muſt put in their 'own Liquor, and Oy- 
ſters in a Kettle, and boil them half an 
Hour, on a gentle Fire, often ſcuming 
them as they boil ; then take them off the 
Fire, take out the Oyſters again, and then 
take out a Pinr of the Liquor while tis 
hot, and put thereto three quarters of an 
Ounce of Mace, and half an Ounce of 
Cloves, then ſet the Liquor on the Fire, 
and let it juſt boil; then put the Liquor 
to the Oyſters, and ſtir up the Spice well 
amongſt the Oyſters; then put in about 


a Spoon- 
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a Spoonful of Salt, and about three quar- 
ters of a Pint of pure White-wine Vine. 
gar, and a quarter of an Ounce of whole 
Pepper; then let them ſtand until they be 
cold, put the Oyſters as many as you can 
well in the Barrel, knocking the Barre 
ſometimes, then put in as much Liquor x 
the Barrel will hold, letting them ſettle: 
while; thus you may do a greater or leſſer 
Quantity as you pleaſe. 


How to few 4 Leg of Beef. 


Break ic well and put to it two or tht 
Quarts of Water, a little whole Pepper, Salt 
a bundle of ſweet Herbs, and let it ftew 
bout eight Hours; then put the Meat and 
Broth out into a Pan; then the next Day 
ſer ic on the Fire again, and put into it: 
Quart of Ale, and ſet it on the Fire and le 
it boil about half an Hour; then take it of 
and put it in a Diſh with Toaſts upon it. 


To make @ Goosherry Cuſtard. 


When you have cut off the Sticks and Eye 


of your Goosberries, and waſh'd them, then 
boil them in Water till they will break in! 
Spoon, then ſtrain them, and beat half 
Dozen of Eggs, and ſtir them together up 
on a Chafling-diſh of Coals with ſome Role 
water; then Iweeten it well with Sugar, an 
always ſerve it cold. 
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J. To make's fare Pudding to bake of boil. 


Beat a Pound of Almonds as: ſmall as poſ- 
ſibly ; put to them ſome Roſe-water and 
Cream as oft as you bear them ; then take 
one Pound of Beef-ſuet finely minced, with 
five Yolks of Eggs, and but two Whites; 
make it as thin as Batter for Fritters, mix- 
ing it with ſweet thick Cream ; ſeaſon it 
with beaten Mace, Sugar and Salt ; then ſec 
it into the Oven in a Pewter-diſh, and when 
er you draw it forth ftrew ſome Sugar on the 

op ; garniſh your Diſh with Sugar, and 
ſerve it always firſt up to the Table. 


4. To make Curd cakes. 


No MM Es &4 oo -c-_ 


Take a Pint of Curds, four Eggs, take out 
two of the Whites, put in ſome Sugar, a 
little Nutmeg, and a little Flour ; ſtir them 

well together and drop them in, and fry 
them with a little Butter, | 


„FJ. To make « French Barley-poſſet. ; 


input two Quarts of Milk to half a Pound 
of French Barley, boil it till it is enough; 
Ewhen the Milk is almoſt boiled away, put 
to it three Pints of good Cream, let it boil 


and together a quarter of an Hour; then ſwee- 
ten it, and put in 1 and Cinnamon, when 
| you 


7 


178 England's Neweſt Way 


you firft put in your Cream; when you 
have done ſo take a Pint of Sack and White- 
wine together, of each half a Pint, ſweeten 
4s you love it, pour in all the Cream, but 
leave your Barley behind in the Skillet; 
this will make an excellent Poſſet, nothing 
elſe but a tender Curd to the bottom; het 
| ic ſtand on the Coals half quarter of an 
our. | 


To make Ginger · bread. 


Take a Pound and an half of ſine Flout, 
three quarters of a Pound of Honey, or 
Treacle, which you like beſt; half a Pound 
of Sugar, and half an Ounce of Ginger, 
beaten and ſearſed: Clarify your Sugar 
and Honey on the Fire, ſcum it clean; 
then put it to your flour, and ſome Ci- 
tron. and Orange-peel ſliced ; knead it 
well, make it into Rolls or Knots, lay them 
on Tin-plates, and give them an Hour's 
baking. 


To make Elder-berry- wine. 


Take twenty Pounds of Malaga- Raiſins 
after they are pick d and rubb'd, but not 
waſh'd; then ſhred them with a Chop- 
ping-knife till they are like a Paſte, and 
put it into a great Earthen-pan; take five 
Gallons of Water after it hath been well 
boiled a full Hour, os more; then put all 
the Water boiling- hot upon the Raiſins, flit 

EY Me 


of Cookery, Oc. 179 


ic very well about, and let ir ſtand cloſe 
covered for ten Days, ſtirring it twice a 
Day; then preſs out the Liquor from” the 
Raiſins through a Hair-bag, as you do Sy- 
der; add to this Liquor three Quarts of the 
juice of Elder-berries gathered full ripe, . 
and baked in an Earthen- pot tyed down 
cloſe, and baked with Brown-bread ; then 
tun it through a Sieve without any Preſſure 
or Bruiſe, only the clear Juice, when it is 
thoroughly cold mix it together, and run 
it through a fine Hair- ſieve clear; then Tun 
it up into a Veſſel, and fill it up almoſt 
Joo the Bung-hole, ſtop it cloſe- and let it 
ſtand in 2 warm Place, but not near the 
fire; let it ſtand for ſix or eight Weeks till 
j. Wit be very fine, then bottle it up and keep 
+ Wit in your Bottle-racks, but not ſet it on 
m {be Ground, it will be fit co drink in a 
vs Nruarter of a Year, but if kept a Year or 
wo it will be the better; this is more 
holſome than any French. wine, and more 
leaſant. 


For the Small- pox, or eMeatal:. 


Take Poffet-drink with Marygold-flow- 
is and Hart's-horn often, and once in ſix 


ours two Spoonfuls of Treacle-water in 
de hot Poſſet· drink. | 
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Beautifying Waters, Oils, Ointment;, 
and Powders, to adorn and add 
Lovelineſs to the Face and Bod). 


1. To make the Hair very fair. 
WII your Hair very clean, and then 


take ſome Allom-Water warm, and 

with a-Sponge moiſten your Hair therewith, 

and it will make it fair; or you may make 

a2 a DecoRtion of Beech, Nut- trees, the Hair 
will become very fair. | 


2, Anot her. 


Take the laſt Water that is drawn fro] burr 
Honey, and waſh your Head there with, au 224 
it will make the Hair of an excellent fairCo che! 
lour; but becauſe it is of a ſtrong Smell, yo then 
muſt perfume ic with ſome ſweet Spirits. Flac 


3+ To male the Hair grow thick. 


Make a ſtrong Lye; then take a goc 
quantity of Hyflop-roots, and burn thei 
to Aſhes, and mingle the Aſhes and L) 
A „„ a toge 


. 
* 
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together, and therewith waſh your Head, 
and it will make the Hair grow; alſò the 

» & Aſhes of Frogs burnt do increaſe -Hair ; as 
co the Aſhes of Goats-dung mingled Wich 
Oil: = | Kr 11 

0 4. To make the Hair fair. 1 
Take the Aſhes of a Vine burnt of the 
Knots of Barley-ftraw, and Liquorice, and 
Sow-bread, and diſtil them together in fair 
Water, and waſh the Head with it; alſo 
ſprinkle the Hair while ic is combing, with 
u che Powder of Cloves, Roſes, Nutmeg, Car- 
+ | damum, and Galingale, with Roſe-water ; 
"© waſhing it very often the Hair will become 


— 0 1 
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5. To make the Hair grow: © 


Take Haſle-nuts with Husks and all, and 
burn them to Powder, then take Beech-maſt, 
and the Leaves of Elicampane, and ſtamp 
the Herb and the Maſt together; then ſeeth 
chem together with Honey, and anoint the 
place therewith, and ſtre the Powder there- 
on, and this will make the Hair grow. 


6. For the Falling of the Hair. 
Take the Aſhes of pigeons-dung in Lye, 
and waſh the Head therewkh ; alſo Wal- 
14 N 3 | nut · 
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nut»leaves beaten with Bear: ſuet, reſtore} 


the Hair that is plucked away; alſo the 
Leaves and Middle-rind of an Oak ſodden 
in Water, and the Head waſhed therewith, 
is very good for this purpoſe. 


7. To take away Sunburn. 


Take the Juice of a Limon, and a little 
Bay- falt, and waſh your Face or Hand; 
with it, and let them dry of themſelvez 
and waſh them again, and you ſhall find 
all che Sun-burn, gone. | 

8. To clear the Skin and make it White. | 

Take freſh Boar's greaſe, and the White 
of an Egg, and ſtamp them together with 
a little Powder of Bays, and therewith & 


noint-the Skin, and it will clear the Viſage, 
and make it white. % 


9. To ſmoath the Skin, 

Mix Capon's-greaſe with a quantity of 
Sugar, and let it ftand for a few Days cloſe 
covered, and it will turn to a clear Oil, 
wich which anoint your Face. 


10, Fu eMorphew or Scurf of the Face or 
Skin. 

Take of Brim ſtone beaten to Powder two 
Ounces, mix it with as much Soap that 
finketh, and tye it in a Linnen- cloth, and 
5 let 
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let it hang in a Pint of ſtrong Wine · vine 
gar, or Red roſe vinegar, for the Spact of 
eight or nine Days, either in Face or Body, 
dipping a Cloth in the Vinegar, and rub- 
bing it therewich, and let it dry of it- 
ſelf, allo drink the Water of Strawberries 
diſtilled, ic certainly killeth all Morphew 
or Scurf. 5 | 9715 


I. For taking away Spots in the Face 
after the Small ox. 
Mix the Juice of Limon with a little Bay- 


ſalt, and touch the Spots there with often in 
a Day, for it is excellent good. 


12. An Excellent Pomatum to clear rhe 
Skin. . 


Waſh Barrow-greaſe or Lard oftentimes 
in May - de w, that hath been clarified in the 
Sun, till it be exceeding White; then take 
Marſh mallow-roots ſcraping off the out- 
tides, make thin Slices of them and mix 
them ; ſet them to macerate in Balneo, and 
ſcum it well till it be clarified, and will 
come to rope; then ſtrain it, and put now 
and then a Spoonful of Aday-dew therein, 
beating it till it be thorough cold in often 
change of May-dew ; then throw away thae 
Dew, and put it in a Glaſs, covering it with 
May-dew, and ſo keep it for your Uſe. 

N 4 13. To 


* 


F 


' Secret not known to many. 
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IS To take away Spots and Freckles from 
2124 +42 - the Face and Hands. + 11 


I The Sap that iſſueth out of a Birch- tree 
in great Abundance, being opened in March mel 
or April, and a Receiver ſer under to re- 
ceive it; this cleanſeth the Skin excellently, 
and maketh it very clear being waſhed 
therewith ; this Sap will diſſolve Pearl, 2 


3 
pay” 
* 
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14. To take away Freckles and c Morphew. 


Waſh your Face in the Wane of the Moon 
with a Sponge, Morning and Evening, with 
the diſtilled Water of Elder - leaves, letting it 
dry in the Skin; you muſt diſtil your Wa- 
ter in May, this I had from a Traveller, 
who hath cured himſelf thereby; 


15. To procure an excellent Colour and 
Complexien to the Face, | 


Take the Juice of Hyſſop, and drink it 
in a Morning faſting, half a dozen Spoon- 
fals in Ale warm, it will procure an excel 
lent Colour; is good for the Eye ſight, de- 
ſtroyeth Worms, and is good for the 520: NF | 
mach, Liver and Lungs. a Bar 


| 19 7⁰ 
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1 16. To male the Teeth White, and kit .. 


/ Worms. Boba 
Take a little Salt in the Morning faſting, 
and hold it under your Tongue till it be. 

melted, and then rub your Teeth with it, 


17. To make the Teeth White. 


Tanke one Drop of the Oil of Vitriol, and 
wet the Teeth with it, rub them after» 
wards with a coarſe Cloth; although this 
Medicine be ſtrong, fear it not. 


158. For @ ſtinking Breath. _ _ 

Take two Handfuls of Cummin, and 
t | tamp ic to Powder, and boil it in Wine 
„and drink the Syrup thereof Morning and 
Eveniug for fifteen Days, and it will help. 


19. To cleanſe the Mouth! - 


It is good to cleanſe the Mouth every 
Morning, by rubbing the Teeth with a Sage- 
leaf, Citron-peel, or with Powder made 
with Cloves and Nutmegs ; you muſt for- 
F all Meats of ill Digeſtion, and raw 
ruits. | 


* 
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| 20. Fur running in the Ears. * 
Take the Juich of Elder, and drop it in the 
Ear of the Party grieved, and it . the 

. atter 
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Matter and the Filth thereof; alſo the Juice | 
of Violets uſed, is very good for the ſame 24. 


* 
my . 21. For Hes that are re Blood-ſhot. 


Take the Roots of red Fennel, and ſtam 
them, and wring out the Juice; chen temper 
| wich clarified. Honey, and make an Oint- 

ent thereof, and anoint the Eyes there. 
With, and ic will cake away the Redneſs. 


22. A delicate Waſh ball. 


Take three Ounces of Oris, half an Ounc 
of Cypreſs, two Ounces of Calamus Aro- 
maticus, one Ounce of Roſe leaves, tuo 
Ounces of Lavendar- flowers, beat all theſe I Ho 
together in a Mortar, ſeaiſing them through I hel 
a fine Searſe ; then ſcrape ſome Caſtle- ſoap, 

and diſſolve it in Roſe e water; mix Your 
Powder therewith, and beat them in a Mor- 
tar ; then make them up in Balls. 


23» To prevens e Marks of the Small pox. 


Boil Cream to an Oil, and with that a- 
noint the Whales wich a Feather, as ſoon 
as they begin to dry, and keep the Scabs 
always moiſt therewith ; ks your Face be 
anointed every half Hour. 


* | 24 To 
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4 7s take away any Chill-Hains in 1he Hands 


or beet. 


* 


Boil half a Peck of Oats. in a Quart of 

Water till it grows dry, then anoint your 

Hands with Pomatum; and after they 
well chafed hold them within the Oats. as 
er hot as you can well endure them, cover» 
t- ing the Bowl wherein you do your Hands 
eB wich a double Cloth, to keep in the Steam 
of the Oats ; do this three or four times, 
and it will do; you may boil the ſame Oats 
with freſh Water three or four times, 


25. To make the Nails grow. 


Take Wheat-flour and mingle it with 
Honey, and lay it to the Nails, and it will 
help them. N 


26. For Nail: that fall off. 


Take Powder of Agrimony, and lay it 
on the Place where the Nail was; and it 
will take away the Aking, and make the 
Nails grow.- 

a , 'F | ; 

nil 27. For Cloven Nails. 


bs Mingle Turpentine and Wax together, 
and lay it on the Nails, and as it groweth 
Cut it away, and it will heal them. 

7 | 28. For 
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228. For Nails that are rent from the Fleſh, 


Take ſome Violets and ſtamp them, and 
fry them with Virgins-wax, and Frankin- 
cenſe, and make a Plaiſter, and lay it to the 
Nail, and it will be whole. 


29. eAnother. 


Anoint your Fingers with the Powder of 
Brimſtone, Arſnick, and Vinegar, and ina 
ſhort time you will find great Eaſe. 


30. For the Yellow-Taundice, 
Take the Juice of Wormwood, or Sorel, 


or elſe make them in a Syrup, and uſe to 
drink it in a Morning. 


31. To take away Warts from the Hands, 
or Face. 


Take Purſlain and rub it hard. on the 
Warts, and ic maketh them fall away ; 
alſo the Juice of the Roots of Ruſhes ap- 
plied  healeth them. 


32. To make the Hair Black. 


Take the Juice of Red Poppy, the Juice of 
green Nuts, Oil Myrtle, Oil of Coſtmary, 
of each one Pint, boil it a while, and anoinc 
the Hair therewith, _ 


33. T5 
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33. To cure a red Face. 


r Take four Ounces of Peach-kernels, 
e Gourd-ſeed rwo Ounces ; bruiſe them, and 
make an Oil to anoint the Face Morning 
ind Evening 
34. To cleanſe the Body and make it comely. 
F Take of Sage, Lavendar-flowers, Roſe- 


flowers of each two Handfuls, a little Salt, 
boil them in Water or Lye, and make a 
Zath not too hot; in which bathe the 
— 4 in a Morning, or two Hours before 
f eat. 


35. A ſweet-ſcented Bath for Ladies. 
Take of Roſes, Citron- peel, ſweet 

Flowers, Orange flowers, jeſſamy, Bays, 

Roſemary, Lavendar, Mint, Penny- royal, 


of each a ſufficient Quantity, boil them 
* F together gently, and make a Bath; to 
which add Oil of Spike fix Props, Musk 
five Grains, Amber-greeſe three Grains, 
ſweet Aſa one Ounce ; let her go into the 
Bach for three Hours. 


Good 
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Good ADVICE 


E naliſh peo ple , 


By a late 


| Eminent Phyſician, 


To mate a Drink themſelves, which 
they may drink as they drink Coffee, 
Chocolate and Tea, V72. 


AKE a Quart of Spring or Conduit 
Water, and boil ic- till ie waſtes one 


third Part, When you have ſo done, your 


Water being boiling-hot, put in twenty or 
thirty Leaves of good Sage, and half the 
Quantity of Roſemary, with fifreen or twen- 
ty Grains of good Engliſh Saffron, and let 
it infuſe hot as before, for about a quarter 
of an Hour cloſe ftopped ; then pour it out 
clear from the Ingredients, drink it as hot 
A as 


Good Advice to all, VC. 191 


2s you can, taking about a quarter or half | 
a Pint of it at a time, ſweetned with as | 
little White · ſugar, and queſtion not but the 
Bene fits you will receive from this will be 
far more and better this Spring and hereaf- 
ter, than you ever have done by thoſe Li- 
quors that ſo many commend, or thoſe Spi- 
rits and Pills, whoſe Virtues and Ingredi- 
ents are only known to him that makes 
them, who often forceth them upon you 
by fallacious Arguments for their own Pro- 
fit; but the Virtues of theſe Plants are 
ſo Univerſally known to be of ſuch ad- 
micable Qualities, that I ſhall ſay the leſs 
in the Praiſe of them; but ſomething I 
ſhall ſay of them, That they are the beſt 
Plants that grow in this Iſland, which is 
a Climate and Country which I may bold- 
ly ſay is ſo well furniſhed with Herbs; and 
Plants, which for Virtue and Goodneſs is 
not inferior to any Country in the whole 
World, and theſe I have pitched upon are 
of its choiceſt Product. Therefore I ſhall 
hint at their Virtues only in general, Vz. 
They reſiſt Poyſon and Infection, Peſtilen- 
tial Air and Noyſome Stinks, ſtrengthen 
the Brain, Heart and Nerves, comfort all 
the Vital Spirits, and breed good Blood, 
expell all Humours which oftend the Sto- . 
mach and Body ; in ſhort, it is a general 
Friend to Nature, and a general Preſerva- 
ive” againſt almoſt all manner of Diftem- 


pers, 
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pers, and eſpecially thoſe reigning ones of 
the Scurvy and Agues, which have ſo 
much afflicted People of late. It is no 
way. offenſive, but helpeth and no way 
hindreth Buſineſs : I put myſelf to this 
Trouble, to give my Advice for the Good 
of my Country. Here is no Fee to be 
paid, and the Charge is ſmall, 
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RECEIPTS 


ADDED. 


1. To fry Beef another Way. 


Ake Beef freſh or neat, cut it in pretty 

thin ſlices ; beat it with the back of 2 
Shredding· knife, put it in a Frying-pan only 
the Lean by itſelf, with as much Butter as 
will juſt wet the Pan and no more: hold ie 
over a very gentle Pire, keeping it till 
turned, and as the Gravy runs from it pour 
it out, fry it not too much, take the Fac 
and fry it by itſelf, and lay it atop of the 
Beef; take the Gravy and put a little Claret- 
wine, Anchovy, Onion, Nutmeg, Pepper, 
Stew it a little. 


2. To make Goosberry- wine. 


Take two Gallons of Goosberries and beat 
rel them in a Mortar, "_ {train them * 5 
t 
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thin Canvas, and let it ſtand in a broad 
Pan three Days, en ſtrain it again thro' a 
Flagnel-bag, and have a pound of fine Su- 
gal Voiled in a Quart of Water ready to put 
in when tis ſtrain'd, and a Quart of ſweet 
Rheniſh- wine, and then ſtrain it all together 
over and over, till it be very clear, and ſo 
Bottle it up; and to every Bottle, put in 
two or three Lumps of ſine Sugar, ſtop it 
cloſe, it will be fit to drink in three or 
four Days: The Goosberries muſt be very 
ripe, and the cleareſt you can get. 


3. To malle Mbite Marmalade of Quinces, 


very nice. 


Make your Liquor boil before you put in 
our Quinces to ſcald them, let them be 
calded till they be very tender, keeping 
them ſtill turning all the while in the Wa- 
ter, otherwiſe one ſide will be Yellow, 
and the other White, then take them out 
and pare them very quick, or they will curn 
Yellow, then cut them in thin Slices , 
and weigh them, then to a pound of Quince, 
take one Pound of Double refined Sugar; 
mingle this Sugar with eight Spoonfuls of 
Water, ſtirring it co melt the Sugar, then 
ut in your Quinces and ſet it over the 
Eire, and ſtirring it all together, - boil it 
indifferent faſt, Skimming it very well 
(which makes all Sweet-meats both fine, 

and to keep well) near half an Hour. 
N. B. 


| 


1n a Yolk or two more. 
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N. B. To know when all Sweetmeats is 
boiled enough, after it is ſufficiently skim- 
med, you will find a clear ſhining Skim 
hang upon your Spoon, and then it is 
enough; hold your Glaſſes a little over 
the Stuff to heat them, and then put them 
in boiling hot. Never cover your Glaſſes, 
for it will make your Sweet-meats Candy 
and Pecke. Tye the Kernels in a Tiffany- 
bag, to boil with your Marmalade, to 
make ic Jelly the better. 


4. To make Limon-Cream. 


Take four fair Limons, pare them very 
thin, and ſhred the paring very ſmall, put 
it into a Silver Cup, ſqueeze in all the juice 
of the Limons to the Peeling, cover it and 
let ic ſtand two Hours, ſtirring it ſometimes; 
then put to it, three quarters of a Pint of 
fair Water, ſeven Spoonfuls of Roſe-water, 


or Ocange-flour-water, and a little more than 


half a pound of fine Loaf: Sugar, ſeven 
Whites of Eggs, and three Yolks very well 
beaten ; ſtrain it all thro' a Canvaſs-ſtrain- 
er, and boil it till it be thick, ſtirring of 
it while it is boiling. 


Orange Cream is made after this way, 
only leaving out half the Peel, and putting 
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5. To wake Marmalade of Pippins. 5 


Take of the beſt right Kentiſh Pippins, 
pared and cut into thin ſlices a pound, Loaf 
Sugar beaten a pound, ſtrew ſome of the Su- 
gar at the bottom of your Preſerving- pan, 
and then lay ſome Apple, and then more 
Sugar, and ſo more Apple till all be laid in, 
laying ſome Limon- peel between, and after 
it is boiled tender, then take a pint of Water 


and pour it on your Apple and Sugar, and 


ſet them over a quick Fire; ſhaking them 
round to keep them from burning, and keep 
them down with a Spoon, but do not maſh 
them before they be quite boiled ; ſqueeze 
in the juice of a Limon or two, and put 
them in thin Glaſſes, boil it apace, put in 
more of Limon-peel than Orange. 


6. To make Syrup of Gilly flowers. 


Take 600 of Gilly-flowers, cut them off 
to the White, then take a Quart of White- 
wine, put it into a Skillet ; and when it 
boils pour it into a Gally-pot, and put 
your Flowers into it hot, then let it ſtand 
upon Coals to keep hot for three Days; 
then ſtrain it out, and to a Pint of Liquor, 
put a pound and a quarter of Sugar, you will 
have almoſt two Pints of Liquor; boil it to 
a Syrup, and put it up (when cold) 3 4 

als 
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Glaſs Bottle. You may do it in Borage- 
Water, inftead of White-wine, if you 
pleaſe. 4 


7. To wake red eMarmalade of Duinces. 
The beſt W a). 


Take three Quinces, boil them well in Wa- 
ter, then cake a Pint of that Liquor, and 
half a Pint of fair Water: then take a pound 
of Quinces, ſcald them, and flice them in 
thin ſlices; then take a pound of Sugar, put 
half of it to your Liquor, when it hath boil'd 
skim it, then when you put in your fliced 
Quinces, cover your Pan, and let ir boil till 
the Liquor be red, then take the reſt of 
ag Sugar and put it to your Quinces, and 

t them boil uncovered until they be 
enough. 


8. To make a Diſh of Wild-curds like Al- 


mond Butter. 


Take of the beſt Wild curds, and force 
them thro a Canvaſs- ſtrainer, then ſeaſon 
it with Roſe-water and Sugar, and lay it 
out in a Diſh in what form you pleaſe, and 
ſo ſerve it in, but few can diſcern it from 
Almond Butter. l 


9. To make a freſh Cheeſe. 


Take new Milk, put ſome Runnet to it, 
let ir ſtand cill ic come like a Cheeſe, then 


O 3 


break 
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break it and whey it, and force the Curd 
thro' a Canvaſs-ſtrainer, then ſeaſon it with 
Roſe-water and Sugar, (you may put in the 
Yolk of an Egg if you will) and if you 
leave it out it will be as well, temper it to- 
gether, and ſo put it into a little Cullender 
to drain, then put it out and pour ſome 
Cream upon it. 1 


10. To make a Carraway Cake, 


Take three pound of Flour well dried, put 
in it a Nutmeg grated, two blades of large 
Mace finely beaten, alſo ten Cloves fo bea- 


ten, and a little Salt, then rub in a pound 


of Butter, and put in a pint of Ale-yealt, 
a Pint of Cream warmed, four Eggs, two 
Whites, beat with two Spoonfuls of Sack, 
and as much Roſe-water, mingle it toge- 
ther, and handle it as little as may be, and 
ſet it before the Fire, to riſe for half an 
Hour, then break it and mingle in it a 
pound 'of ſmooth Carraway-comfics ; put 
it in a Hoop, and let it ſtand 3 quarters of 
an Hour in the Oven. 


II: To Collar Eels. 


Take your Eels and skin them, and then 
ſlit them down the Belly, and take out the 
Back- bone, then take Cloves and Mace, and 
Pepper and Sale mixt all rogether, and 


ſeaſon them pretty high, not ſo much Clone 
an 
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and Mace, as Pepper and Salt, but ſo much 
as to give them a good reliſh ; then Row one 
or two together very hard, and ſow them 
up in a Cloth, and then boil them; and 
when they be thorough cold, take them out 
of the Cloath and put them into pickle. _ 


12. To make Cheeſe-cakes. Another way. | 


Take a Pottle of new Milk, turn it into 
a tender Curd, take the Whey clean from it, 
then work in it half a pound of new Butter, 
put to it the Yolks of eight Eggs, ſix Spoon- 
fuls of Roſe-water, two Nutmegs beaten and 
ſerced, half a Pound of Sugar beaten and 
ſerced, mix all theſe together and put in a 
pound of Currans, ftir it very well together 
with a little Salt, ſo bake them; let your 


Cruſt be very thin. 


13. To make little Cakes. 


Take a Pound of Flour well dried, and a 
pound of Loaf-Sugar fine ſifted, a pound of 
Currans when they are waſh'd, pickt and 
dryed, a pound of freſh Butter well waſhed 
in Roſe-water; mix the Flour and the Su- 
gar together, then divide it into two parts; 
ſhake in one pact into the Butter, and work 
it with your Hands together, then take the 
Yolks of ſix Eggs, and but the Whites of two, 
beat them with a good Spoonful of Sack, 

04 then 
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then put in the Eggs and mingle them well 
together, then ſhake in the reſt of your 
Flour and Sugar together, then make the 
Currans very hot and ſhake them in, teat 
it lightly with your hand, Bake them in 
Bisker-pans, and ſcrape Sugar when you ſet 
them in the Oven. | | 


14. To make a Cake, another Way. 


Take four pound of Flour and dry it 
well in an Oven, and keep it hot by the 
Fire, four pound of Currans when they are 
waſhed and pick'd, ſet them by the Fire and 
make them hot, then take a Pint of thick 
Cream, and melt in it a pound of Butter, 
then take eight Eggs and beat them well, and 
mingle them with a pint of good Ale-yeaſt; 
when your Cream is pretty cold, make 2 
Hole in the Middle of your Flour and put 
that in, having firſt put into your Flour 2 
2 of a pound of Sugar beaten, and what 

pice you pleaſe, you muſt ſtir your Cream, 
Eggs and Yeaſt together with your hand, 
then coverit with ſome of your Flour, lay a 
hot cloth upon it and ſet it to the Fire to 
riſe, and when it works up above the Flour, 
then mingle it together with your Hand, 
and let another ſtrew in the Currans, and 
half a pound of Raiſins of the Sun ſhred 
mall make ir up as faſt as you can have 

your Oven ready, and an Hour will bake 1. 
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15. To preſerve Damſons or 
F * black Plumbs. 


| * 

Wipe them and cut them on the Creſed ſide, 
take the weight of them in Loaf Sugar, put 
as much Water as will wet the Sugar: ſer it 
on the Fire till it be melted, then ſcum it; 
and when it is a little cold, put in your 
Plumbs, and let them ſtand on a ſoft Fire, 
near two Hours, keep them hot, but let them 
not boil; keep out a little Sugar to ſtrew on 
them, now and then as they ſtand on the 
Fire ; when you take them off the Fire, to 
ſer by till next day, it is beſt to cover them 
when they are warm ; when you boil chem 
again let it be a reaſonable pace, till you 
think they are pre ſei ved thotough : then 
take out the Plumbs into Pots or Glaſſes, and 
boil the Syrup a little more till it Jellies, and 
put it to the Plumbs pretty hot. ä 


16. To dry Pear- Plumbs, 


any other 


Scald the Plumbs pretty tender, let the 
Water be hot when you put them in, then 
lay chem on a Plate to drein; to a pound of 
Plumbs, take three quarters of a pgund of 
the beſt Loaf Sugar, and three quarters of 
a Pint of Water, put them together, and 
ler it ſtand on the Fire, ſtirring it till it 
bs ſcalding hot, but not boil ; then the 
; Plumbs 
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Plumbs being warm, put them into the 
Syrup, and then let them ſtand a while on 
the Fire; then take them off, and twice a 
Day heat them ſcalding-hot; turning them, 
and pouring Syrup on them for nine Days ; 
then lay them on Plates or Glaſſes, and dry 
them in a Stove or in the Sun, 


17. To make Telly of Pippins. 


Pare and cut half a Peck of Pippins into 
a Preſerving-pan, put as much Water to 
them as will cover them, boil it till the 
Liquor taſte ſtrong of the Apples ;_ then 
ſtrain it, and take to a Pint and quarter of 
this Liquor, a Pound of the beſt Loaf Su- 
gar, boil ic quick till it Jellies ; cut Limon, 
Orange or Citron in thin long pieces, and 
put alſo the Juice of Limon or Orange, 
or perfume it like the preſerved Pippin, if 
you like it. 


18. To make Sugar cakes, 


Take a Pound of fine Sugar, and five 
Pints of Flour; a Pound and a half of 
Butter worked in Roſe-water, four Spoon- 
fulls of Cream, four Yolks of Eggs; min- 
gle them all together, worked till it be 
Paſte ; make it into thin Cakes, and bake 
them upon Plates. 


To 
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19. To make Bisket. 


Take a Pound of Flour, and a Pound of 
Sugar and mingle them together, four Yolks 
and three Whites of Eggs; beat them with 
four Spoonfuls of Roſe-water, then ſtir all 
till ic be well mingled; then butter the 
Plates, put on the Bizket, ſtrew Sugar on 
them, and when you put them into the 
Oven, let it not be too hot. 


20. To preſerve Pippins White. 


Take Pippins, pare and core them as you 
do a Quince ; and to a Pound of Pippins 
take a Pound of double- refined Sugar, an 
a Pint of running-Watef; put in the Pip- 
pins and Sugar and Water together, and 
let them boil very faſt, till they look very 
clear, and the Syrup Jelly; when they are 
almoſt enough put in the Juice of a fair 
Limon, and a little Musk or Amber-greaſe 
ground with a little Sugar, and tied up in 
a little Bag. | 


21. To make Marmalade of eApricocks, 


Take Apricocks, the ripeſt are beſt, pare 
them and quarter them, and take out the 
Strings, then to a Pound of Apricocks, take, 
three quarters of a Pound of common Loaf- 
Sugar, ſet them on the Fire in a pretty 
broad Pan, without either Water or ougar : 

ir 
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ſtir them continually for fear of burning ; 
let them melt and boil a good pace a while, 
then ſtrew in the Sugar as faſt as you can, 
and let them boil very faft, till they look 
clear and the Sy rup be thick; then put them 
into Glaſſes or Pots, as you like beſt, it will 
Candy a little on tne Tops; but is eſteemed 
never the worſe, and is I think the beſt way 
of doing Apricocks. 


22. To preſerve Cherries. 


Take the faireſt Cherries when they are 
full ripe, weigh them with their Stones and 
Stalks ; and take to a pound of Cherries, a 
pound of comman Loaf Sugar, lay ſome of 
it in the tocrom the Pan : then ſtone the 
Cherries upon it gd ſtrew on now and 
then a little Sugar as you ſtone them, when 
you ſet them on the Fire; to two pound of 
Cherries, you may put in a quarter of a 
Pint of Juice of red Currans, and moſt of 
the Sugar, only leave out ſome to ſtrew in 
as they boil, which muſt be as faſt as they 
can, ſhaking them round ſometimes, but 
not ſtirring them; take off the Scum, and 
when they look deep, and the Syrup grow 
thick, take them off the Fire, and pour them 
into a Baſon, and ſhake them a good while 
to gather the Scum together, which take off, 
the cleaner you get ic off, the better they 
will keep, and when they are cold, put 
them into Pots, 


23. To 
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2% To male e Mead. 


Take a Gallon of Honey, and fix Gallons 
of Water, boil it till the third Part be con- 
ſumed, be ſure to ſcum very clean; when 
tis almoſt enough tye a little Nutmeg, and 
a Clove or two in a Bag, and let it boil in 
it, and when tis cold put it in a Veſſel; 
and at two Months old draw it into Bottles, 
and 'twill be ready to drink in a ſhort time, 
being very pretty Liquor. 


24. To make Mead, the beſ Way. 
Take fix Gallons of 0 0 ſet it over the 


Fire, and as it boils skim i clean; then put 
into it a ſmall handfull ef Tweet Marjoram, 
Sweet-brier and Muſcovil, the like of Violets 
if at the time, put in four blades of large 
Mace, 12 or more Cloves, and a Nutmeg 
ſliced : let ic boil in all half an Hour, then 
ſer it a cooling, when *tis almoſt cold put 
two or three hot Toaſts ſpread with Ale- 
yeaſt into the Liquor, and likewiſe three or 
four Spoonfuls of Syrup of Citron, or Limon 
mix'd with 2 or 3 Spoonſuls of Barm, cover 
it over warm for 24 Hours, that it ma 
work according to diſcretion ; then ſtrain it 
thro' a Rainge, and Tun it into a Veſlel of a 
fit ſize, and when it hath done working ſtop 
it up very cloſe, after ſeven Weeks if ic be 
clear draw it into Bottles, putting * 2 
| ore 
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into each Bottle a good Knob of Loaf. ſugar, 
after a Fortnight you may drink it; but 
Age makes it better. 


25. To Collar Beef the niceſt Way. 

Take chree Gallons of Water, three Hand- 
fuls of Bay-ſalt, ſix Handfuls of White-lal:, 
half an Ounce of Salt-petre, and make 2 
Brine ſtrong enough to bear an Egg, the 
breadth of a Three-pence, then rake : 
Breaſt of young Beef and bone it, and lay 
it in the Brine nine Days, then take it ou 
and beat it very much with a Rowling-pin, 
then ſeaſon it with one Ounce of Mace, 
. feven Nutmegs, which muſt be ſhred - very 
ſmall, not pounded, two Ounces of Bay. 
berries, one Ounce of ſweet Marjoram dry“ 
and powder'd, twenty Cloves, one Ounc: 
of Pepper, two Handfuls of White-ſalt, 
bruiſed in a Mortar, mix it all together, 
and ſtrew it all over the Beef, which mu 
be very well dried; then Roll all up ver) 
hard, and bind it hard with a Cloth, ani 
put it into a Pot to be baked, then tak 
two Quart of Claret, half a Pint of Vine 
gar, and a Pint of Water, and put into i 
cover it over with Dough, and put i 
with a Batch of Bread in the Oven, and 
let it ſtand all Night, in che Morninz 
take it out of the Liquor, and bind I 
faſter, and hang it on a Nail cill it be 


cold, 
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26. To make Bisket another Way. 
Take the Rind of one Limon, put it into 


boiling Water till it be tender, take a quarter | 


of a Pound of Sweet- Almonds, blanch them 
in cold Water, and one Ounce of Gum- 
dragon, and ſoak it in fair Water; then take 
the Limon and pound it in a ſtone Mortar, 
and pound the Almonds by themſelves, put- 
ting in as you Pound the White of an Egg, 
beaten hollow, then put in the Limon and 
the Gum into the Almonds, and mix it very 
well together, then take half a Pougg of 
fine Sugar and beat it in the Mortar Mh 


the Limon, Gum and Almonds, afterwards . 


take a Pound more of fine Sugar, and ſtic 
it into it with a Spoon, then roll it up in 


little Rolls ſeverally, and lay them on white 


Papers, and put them into the Oven. 


27. To make a Cake, another Way. 


Take nine Pound of Flour, and a Pound 


and half of Sugar ; one Ounceof Mace, eight 
pound of Currans after they are waſhed and 
dried ; then take twenty-eight Eggs, with 
half the Whites, beat *em with half a Pint of 
Roſe-water.then take one Pound of Almonds 
blanche and beaten, with a little Roſe-water, 
and mingle ic with your Eggs, with three 
Pints of good Ale-yealt, and put all in the 
middle of your Flour ; then take three Pints 
of Cream, and two Pound and a quarter of 

| Butter, 
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Butter, melt your Butter in your Cream,and 
put it in warm after your Eggs and Yeaſt: 
ſtir it till ic be well mingled, then put ic in 
a Cloth, and lay it before the Fire half an 
Hour, then put it in a tin Hoop, with Paper 
at the bottom buttered, and let it ftand in 
the Oven an Hour and half, then Ice it 
with Loaf Sugar boiled to a Candy height, 


or any other Icing as you pleaſe. 
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1. For the Stone. 


Hen your Pain makes you apt to vo- 
mit, drink a good draught of warn 
Beer, or of Poſſet-Ale, wherein boil a fen 
| Mallows; and after you have vomited, and 
your Stomach beginneth to ſettle, take ablac 
Flint of the inner part, heat it in the Fire til 
it be red hot, and quench it in White- wine 
and drink thereof. This will force the Urine 
And for the local Pain, take the ſharpell 
taſted Onions, roaſt them in Embers, pee 
off the Skins, and maſh che reſt all to piece: 
and ſpread it on a Cloch your little Finger: 
thickneſs, or more, and as broad as both 
your Hands, and lay it hot to the Place 
grieved; this will diſcuſs the Wind, and er 
large the Paſſage for the Stone. And as the 
Pain deſcends, follow it with the Pultiſs; yo! 
may have two in a readineſs, and ſucceſſive 
ly apply chem one afcer another, every ſe- 
cond Hour, or as you ſhall ſee Cauſe, 
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2. Another Receipt for the Stone. 


Take a Pint of Milk, half a pint of 
White-wine, half a pint of Syder, half a 
pint of Ale, make a Poſſet of it, then take 
the quantity of a Walnut of Venis Soap, ſlice 
it very thin, and put it into as much Spring- 
water as will diſſolve it, being ſet over the 
Fire and kept ſtirring, then put it into the 
Poſſet-drink, and take the Volks of two new 
laid Eggs, and beat them very well, then 
put them into the Poſſet- drink, and take 
the Juice of a large Limon, and ſweeten it 
with Sugar, and put it into the Poſſet- 
drink; and when you are to drink it, put 
in two Ounces of Syrup of Marſh-mal- 
lows, and a large Nutmeg ſliced, and drink 
a pint and a half of it when the Pain com- 
eth ; lye down on your Back on the Bed 
for half an Hour, then drink the reſt, walk- 
ing up and down the Room. 


3. A Water for Sore Eyes. 


Take a Pint of the beſt White-wine you 
can get, put into it one penny worth of La- 
pis Calaminars beaten very fine, put it into 
a Bottle cloſe Stopped, ſet in the hotteſt 
Sun for two Hours ; ſhake it ewo or three 
times, and when you uſe it, dip in a Feather, 
and with it ſtrike the TIM of your Eye once 


or 
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or twice, firſt ſhaking the Glaſs ; *twill hold 
ood ſeven Years. If you make it in Winter 
et it ſtand four Hours by the Fire ſhogging 

it. This is a very good Water. 


4. A Receipt for the Rickets. 


Take Roſemary, Bay-leaves, Camomel, 
Tops of Lavender, two kinds of Hay-hoes 
ſowed Thyme, ſowed Hyſlop, of each of 
theſe one Handful, ſhred them all, and beat 
them in a Mortar, then boil them in a pound 
of ſweet freſh Butter one Hour, then ftrain 
it out, and with this anoint the Child Mor- 
nings and Evenings, a quarter of an Hour 
together, down the Sides, and Knees, to 


the Feet. 


5. To make 4 Water good for 4 Surfeit, or to 
carry Wind or any thing off, that offends thi 
Stomach. 


Take Hirapica one Dram, Myrrh one 
Dram, Scutchenele one Dram, all beaten 
very fine to Powder, and put it in a Quart 
of the beſt Anniſeed- water you can get, ſtop 
it cloſe, and ſer it in the Sun, and ſhake it 
often about that the Powders may melt, if 
you make it in the Winter, ſet it by the 

ice and ſhaks it, and drink three Spoonfuls 
at à time. 1 
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6. To make Loxenges for a Cold, 


Take half a Pint of Colts-foot water, f6 
much Hyſop- water, Liquoriſh three Ounces, 
ſcrape it, and ſlit it thin into the Water, 
and let it ſtand all Night, then ſet it on a 
ſoft Fire; let it boil ſoftly, till half be con- 
ſumed, then ſtrain it, and put in two Ounces 
of brown Sugar- candy, and an Ounce of 
white Sugar. candy, and boil it to 4 Sugar: 
you muſt keep it ſti ting all the while, and 
when it is boiled pour it out on a Plate, and 
ſpread it as thin as you pleaſe, and then you 
may put it into what Shape you pleafe, there 
muſt be no more Fire under it, than will juſt 
make it boil, for if the Fire be too hot, it 
will turn to a Glue. | 4 


7. To Still Roſe-water. 


Wet your Roſes moiſt in fair Water, four 
Gallons of Roſes will cake up near two Gal- 
lons of Water, then ſtill them and take the 
fame Still'd Water and put it to as many 


freſh Roſes as it will wet, and then Self 
them again, | 
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| 8, A Receipt to cure a Conſumption, 


Take a Peck of Turnips, ſlice them, and 
lay them in Rows, and between every Row, 
the Powder of Cummin, the Powder of An- 
niſeeds, the Powder of Caraway, the Pow- 
der of Coriander, the Powder of the Root of 
Elicampane, the Powder of Betony, of each 
of theſe two Ounces, Four penny-worth of 
the Powder of Saffron, put theſe in an Ear- 
then Pot or Pan, Bake them in an Oven, and 
remember before you ſet it in the Oven, to 

ut in by the Side of the Pot, one Pint of 
| Hyſlop water, being well baked, ftrain them, 
and boil the Juice with one Pint of White- 
wine, putting thereto one Ounce of Manus 
Chriſtie, three or four Ounces of the Pow- 
der of Liquoriſh, one Pound of Red Sugar- 
candy, ftrain it again and put it into a Pot 
or Glaſs, and drink thereof every Morning 
and Evening, or at any other time. 


9. An approved Medicine againſt 
the Plague, 


Take three pints of Muſcadine, Red Sage 
and Rue, of each a Handful, boil them till one 
pint be conſumed, then ſtrain it and ſet it over 
theFire again,then put thereto a penny worth 
of long Pepper, halt an Ounce of Ginger, 

and a quarter of an Ounce of NE all 
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beaten together, then let it boil a little, 
and put thereto two pennyworth of Trea- 
cle, four penny worth of Methridate, and a 
quarter of a Pint of the beft Angelica-water 
you can get. 

Keep this as your Life, above all other 
worldly Treaſure ; take of it always warm 
both Morning and Evening, a Spoonful or 
two if you be already infected, and Sweat 
thereupon ; if not infected, a Spoonful a day 
is ſufficient, half a Spoonful in the Morning 
and as much at Night, under God truſt to 
this for there never was Man, Woman or 
Child that ever this deceived. 


This is not only good againſt the common 
Plague called the Sickneſs, but alſo for the 


Small-pox, Meazels, Surfeits, and divers 
other Diſeaſes, 


10. For an Ague. 


Take Bay-leaves, Red Sage, Wall-flower- 
leaves, (the Single if you can get them) of 
each a Handful, boil all theſe in a Quart 
of ſtrong Ale, till it come to a Pint, take 
balf the Pint, and put into it nine Spoonfuls 
of Anniſeed-water, if it be for a Man; if 
for a Woman ſeven Spoonfuls, if for a Child 


three Spoonfuls, take this a little before the 
Fit comes, | 


P 3 11. 7. 


» td 


214 England's Neweſt Way 


II. 4 Receipt of a Pomatum, which is to be 
made in March, when Marſh-mallows firſt 
appear. ; 


Take the Kidney-fat of Mutton, pick it 
dean from Strings or Skin: then beat it well, 
and work it up into thin Cakes in your 
Hand, ſo put them into a Pan of Spring- 
water : next Morning beat them again, and 
work them up, and put them in a freſh Wa- 
ter, and ſodo Morning and Night, for Nine 
days together; then having ready ſome new 
gathered Roots of Marſh mallows, being 
Waſhed, ſcraped and picked, take half the 
Weight of the Suet, and beat them very well, 
then take a new Earthen-pot, well Nealed, 
and lay in a little of the Suet, and then the 
Roots, and then the Suet again: ſo cover 
the Pot, (not being full by a good deal) 
with a Cloth tied on, and an Earthen or 
Pewter Cover upon that, and tye down faſt: 
ſo ſetting it into Water with Hay, let it boil 
about ſix Hours, then ſtrain it out through 
a thin Canviſs hard, into white Earth or 
Silver, having a little Roſe- water in the bot- 
tom, that when it is cold it may ſlip out: 
When you uſe it ſcrape a little off thin with 
a Bone Knife, and work it ſoft in the Palm 
of your Hand, and ſo with your Finger rub 
it over your Face; and in the Morning rub 
it gently off with a piece of Scarlet, 
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12. A Receipt for the Spleen. 


Take Sarſaparilla fliced two Ounces, of 
the Roots of Succory, Featn, Polipody and 
March, of each one Handful ſliced, Saſſafras 
ſliced one Ounce, of the Bark of Capers 
and Tamaris, bruiſed, of each one Ou 
132388 Bay- betries, bruiſed, of cacti 

alf an Ounce, of the Leaves of Tamaris, 
Cetrarch, Maiden-hair, Harts- tongue © 
each one Handful ; Aſhen-keys bruiſed otſe 
Handful ; infuſe all theſe in three Pints 
of Water, and three Pints of White-wine 
in a Pipkin cloſe covered, on warm Embers 
ſix Hours, and then boil it of a gentle 
Fire until half be confamed, ſtrain it out 
and ſweeten it with Sugar, and put it in 4 
Glaſs cloſe covered, drink of this a quarter 
of a Pint every Morning, and as much at 
Four in the Afternoon. 


N. B. Cetrach is Spleenwott, March 18 
Smallage. 
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1. To make Spinage-Tarts. 


Oil a Quart of Milk, with a little Nut- 
meg, and a Stick of Cinnamon, then 
let it cool and beat fix Eggs, but three 
Whites, and ſtir them in the Milk, and 
ſweeten it to your Taſte; put in a little 
Roſe-water, and the juice of Spinage to 
make it look Green, then grate two Naple- 
Biskets and ſtir them in, and thicken it over 
the Fire alittle, you muſt ſtrain your Milk 
before you thicken it, then harden your Cu- 
ftard before you fill them, then fill them and 
bake them. 


2. To make Mince-Pyes. 


Take a pound and a half of Tongue, or 
any other Meat you pleaſe, to make your 
1 on, Parboil it, and peel three pound 
of Beef - ſuet, Chop them very ſmall, and 
put in three pound of Currans, waſh and 
pick one pound of Raiſins ſtoned and chopt 
fine, half an Ounce of Nutmeg, half an 
Ounce of Mace, half an Ounce of Cinna- 
mon beaten, and eight Pippins ſhred, two 
Limons ſqueezed in, and the Pee! yr 2 
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ſhred ſmall ; half a Pint of Sack, a quarter 


of a pint of Roſe-water, a quarter of a 
pint of White-wine or Verjuice, , a pound 
and a quarter of Sugar, half an Ounce of 
Orange, and half an Ounce of Limon-peel 
Candied, half an Ounce of Citron, cut in 
lictle pieces ; put theſe altogether with a lit- 
tle Salt, then fill your Pyes pretty full, and 
bake them in a quick Oven. 


3. To make Fumballs. 


Take two pound of fine Flour, and a 
pound of freſh Butter, rub ic in the Flour 
with a pound of Sugar, put in four Eggs, 
but two Whites, four Spoonfuls of Roſe- 
water, make it up well together, and Rowl 
it out to what faſhion you pleaſe, you may 
make Shrewsbury Cakes of the fame Stuff, 
only leave out the Seeds. 


4. Sett Cuſtardi. 


Let the Flour be Fine, boil your Water, 
then make your Paſte very tiff and roll it 
out, and ſet them by your Patterns, faſtning 
it with the Whites of Eggs; then prick the 
Bottoms with a Pin, and waſh them with the 
White of an Egg, harden them in anOven,be- 
fore you fill them, and to every quart of Milk 
take fix Eggs, but three Whites; boil Nut- 

| meg 
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meg and whole Cinnamon, and let it be 
cold, then put in your Eggs, and ſweeten 


it to your Taſte, fill your Cuſtards, and 
bake them in a quick Oven. 


5. A Warden Pye. 


Pare them, and bake them in an Earthen- 
pot, with Brown-bread, make your Pye 
with a quartern of Flour, and one Pound 
of Butter, make it Deep, and turn it into 
ſix Corners, then ſet the Wardens with the 
Tops upwards, with a few Cloves, Mace, 
Cinnamon, and Sugar, with ſome of the 
Syrup they are Baked in, then Cloſe the 
Pye, and Bake it; when you draw it out of 
the Oven, and cut up the Lidd, fill it up 
with a Cuſtard, and ſet it into the Oven 
to harden ; when it goes to the Table, co- 
ver it with a Lidd made of Puft-paſte, ſtick 
it full of Sweat-meats. 


6. A Pottatoe Pye, 


Boil them, Peel them, Skin them, and 
Seaſon them with a little Salt, beaten Cin- 
namon and Nutmeg, lay them into the Pye, 
with Lolks of Eggs boiled hard, ftrow 
Marrow, with ſliced Orange and Limon peel 
Candied and good ſtore of Butter; cut che 
Eggs in halves, and Marrow dipt in Volks, 

| Candied 
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Candied Barberries, Sugar and Butter, ſo 
cloſe the Pye and bake it; then put in a 
Caudle of White-wine, Eggs and Sugar. 


7. To Pot a Hare, 


Take a Hare, skin it, and cut it in 
big pieces, and take out the Bones, ſeaſon 
the Hare, with Pepper, Salt and Nutmeg, 
Cloves and Mace, put it in a Pot with But- 
ter and bake it; when it comes from the 
Oven, put it into a Cullender to drain ; 
then pull it into ſmall bits with your Hands 


| before they be Cold ; and knead them into 


Pots, and cover them with clarift=d Butter 
half an Inch thick, boil ſome far Bacon in 
Slices, and lay ic between when you knead 
in the Hare; that will make it eat moiſt. 


8. To make Meſtpbalia- Ham, of a Leg f 


ork. 


Take a Leg of Pork and a quarter of a 
Pound of Roch-petre, beat it and put to it 
half a Pound of brown Peter, mix them to- 
gether, rub it all over the Bacon, and rub in 
half a Pound of brown Sugar, then cover it 
with a Quart of Bay-ſalt, and the like quan- 
tity of White Salt ; when you have laid ir 
in the Plate, after it hath lain a Week turn 


it every other day, it muſt lye three Weeks, 


then 
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then take it out and dry it with a Cloth, 


then dry it in a Stove or Chimney, you 
muſt boil it in Pump-water and Hay. 


9. To make Forc d- meat- Balls. 


Take Veal, and cut it with a Knife, then 
take as much Suet, ſeaſon it with Pepper, 
Salt, and Nutmeg, beat it firſt in a Mortar 
very fine ; ſhred Thyme, Savory, and ſweet 
Marjoram, a little of each, then put in an 
Egg and a little Flour, and make it into 
Balls, ſome long and ſome round, ſtew 
them, or fry them, then {trew them about the 
Meat, either Scotch Collops or Haſhes. 


10: A Haſh of Cold Meat, another May. 


Take Gravy and Oyſter-liquor, Ancho- 
vies and a Nutmeg, boil it up, then ſtrow 
in your Meat, and give it a warm or two, 
then put in half a Pound of Butter, and 
half a Pint of White-wine, and ſend it to the 
Table, garniſh the Diſh with a Limon, 


11. To Souſe Eels. 


Flea your Eels down the Back and take 
out the Bones, ſhred good ſtore of Sweet 
Marjoram, Parſley and Savory, ſeaſon them 
with Pepper, Salt and Nutmeg, then "mw 

| the 


”. — 


of Cookery, Oc. 


a Cloth, and boil them tender with Warer, 
Salt and Vinegar ; when it is boiled tender, 
wich Spice inthe Pickle, then take them our, 
and when it is cold, put in your Eels, again 


and keep them in it for Uſe. 


12. To boil a Foll of Salmon. 


Take a Bundle of Sweet Herbs, a piece of 
Limon peel, a little whole Mace, Pepper 
and Nutmeg, and an Onion Stuck with 
Cloves, take ſome Water, a Pint of Vinegar, 
and ſome Salt, ſet it on the Fire with the 
Herbs and Spices, and boil it well together 
a good while, then boil your Fiſh in it, not 
near a quarter of an Hour: then take it up 
and ſet it to drain; for Sauce, ſtrong Broth 
and Limon-peel, with two Anchovies, boil 
it together, and run it through a Sieve, put 
in half a Pint of Claret, a pound of Butter, 
thicken ic over the Fire, then lay your Fiſh 
in the Diſh, and pour your Sauce upon ir, 
Garniſh your Diſh with Limon peel. 


13. To pickle Muſhrooms. 


Take Muſhrooms and pick chem well, 


and ſteep them in Water, then take ordi- 


nary Vinegar or Alligar, as much as you 
think 


221 
tbe Herbs in the Sides of the Eels, and Rol! 
them up like a Collar of Bacon, put them in 
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think will cover them well, and to every 
Quart of Vinegar put an Ounce of whole 
Ginger white and ſcraped, of Jamaica Pep- 
per half an Ounce, of White Pepper a quar- 
ter of an Ounce, as much Salt as will lie 


upon half a Crown; put all theſe on the 


Fire in a Tin thing, not in Iron, let them 
boil well together for a quarter of an Hour, 
put it in boiling hot on the Muſhrooms, let 
them ſtand till cold, then keep them for uſe 
covered only with a Bit of Board, boil their 
Pickle once a Month, you may put Bay- 
leaves in if you pleaſe, | 


I4. To make a Cream Cheeſe, 


Take four Quarts of Milk, and two 
Quarts of Cream, give the Cream a boil, 
and ſo put it to the Milk, then put the Run- 
net to it, half a Spoonful is enough if good, 
but generally they put in a Spoonful; ſo let 
it ſtand, till it is very well come, about a 
quarter of an Hour or rather leſs, then take 


the Curd as whole out as you can from 


the Whey, and put it in a Napkin, laid 
over a Sicve, let ir ſtand ſo two Hours, and 
then put it into the Fat, and ſet fourteen 
Pound weight on it, turning it every three 
Hours the firſt Day, then take it out of the 
Fat next Morning, ſtrewing a little Salt, and 


rubbing ic over che Cheeſe, keep it in a freſh 
| wet 
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wet Cloth wrung hard Night and Morning 


then put it into Nettles, (but Sycamore- 
Leaves well wiped are better) for 10 Days, 
covered and ſhifred every Day in the Morn- 
ing, then it will be fit to Eat, and after that 
it muſt be kept in Aſh-boughs. 


15. To make Harts- horn Jelly. 


Take half a pound of Harts-horn, and an 
Ounce of Ivory, pur it into a Pan, and when 
you have put in two Quarts of Water, mea» 
ſure with a Stick how deep the Water is, 
make a Nick on the Stick, then put in three 
Quarts of Water more, and cover the Pan 
with a Plate tyed in a Cloth, and boil it on 
a quick Fire, till it be boiled down to the 
Nick in the Stick, then ſtrain it well thro” 
a Flannel-bag; if you boil it over Night, * 
it will be Jellied next Morning, then put ir 
into aclean Pan or Silver Baſon, and when 
itis melted, or juſt warm, put to it half a 
Pint of White, or half a Pint of Rheniſh, 
and twelve Ounces of double refined Sugar, 
beat the Whites of four or five Eggs; you 
muſt beat the Sugar and the Eggs 2 : 
then mix them with the Jelly, and ſer them 
on a quick Fire, put a little Civil Orange- 
peel to it, and let it boil till it caſt up a 
thick Scum and look clear under; then put 
in half a Pint of Limon-juice, warm the Juice 
and ſtrain it through a thin Cloth, then take 

it 
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it off the Fire and ſtrain it, Scum and all, 


through a Flannel Bag ; let it run without 
prefling the Bag, then put the Bag with the 
Scum into another Flannel Bag, and when 
the J-lly is almoſt cold, put it into the Bag 
upon the Scum, for that makes it the clearer, 
and what drops off at firſt, put it in again 
till you find it drops very clear, then hang 
the Bags where they may have the Warm- 
neſs of the Fire, and let them drop into the 
Glaſſes you deſign to ſerve it up in; you 
may boil a Sprig of Roſemary in ic if you 
like it. 


eA Chadern Tye. 


Boil your Chadern, then mince it ſmall, 
ſeaſon it with a little Cloves, Mace, and 
Nutmeg, a little Pepper and Salt; pur in 
ſome Verjuice and Currans, a little Sugar, 
and grated Bread, mix all well together, put 


in a little Limon-peel ſhred ſmall, then fill 
your Pye. 


* 
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